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The Dellen. 
Great and a Learned Comet 


lor, which High Office your 
Lordſhip e ars; 


san Acquiſiion of Fo 
— ., n Seu lech 


ngp# Nes ou 
CRE Aue 25 5 Fr 
by che * n Your Lord N 
ſhip 2 5 4 tomote N. 
tur As it juſt 
fies the Ace men: of that 
- Aſſembly, co pte pon Your 
Lordfhip for their Treſideu ſo 
does it no beſsdiſcover "the 
Candor, yea, I preſume to ſay, 
the e yourMindjp 


uſly honoring th 
7 4 4eceptan-e of th 
"ey ha made. A 


thy 7 
11101 1 i 5 VI. 


—— — 


— 
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Aschara, and 2 Wer Bu 
Learned: Lord) was the F 5% Wee 
who henoured the Chair ; and — 1 tothe 
i no leſs Honorable and = "Tl 

Learned Chuncellbx, reſigns it r Dows- 
1 Lordlhip; S0 
iter all the Difffculties and c =_ 


arable 
Cha. Mon- 


Hardſhips the Society Has Hit eue, Zn, 


C hancellor N 


N * chroug 7 * 1 has of the Ex- 


thro - Fara = * 
ction of its By S 

5 bee 
fom®® the Male 
Enemies and Derracters, but 


gone on - Culminatihg hy ant | 
now Thiumpha 


n EE 
eus influince, P an "pers 
waded i may promiſe” it 


of e ig So 
"2 "ARE = 


* .. 


So ge Thc nie - 


ſevolknce of 3 ; 


i in "Your 0 


—— | WW Ras _ un, 
Te Dedicatin. 
* * been wanting, to 


Ty 8 % 


4 wasche leaſt... 
luis Rur; was 'reſery'd 
is .forY Your. Lordſhip ; and an 
Honor, perrit me to call it 
not at all unworthy the Own: 
ing of the Greateſt Perſon 
= 4Hving: Namely, the Eſta- 
8 bliſhing and Promoting Red 
EK unamledge; and (next. to what 
is Daune) truly 10 called; as 
| far, at _ 1 Humane res 
i a cure 

. * 

| 1 


juſtiſie the Glorious Title t 

rs of a ROYAL SOCIE K 

p I The Emancipating + ten 
* 

from fines Remaining and th. 

 Diſcoutaging Circumſtances, I I 

5 Which i it as yet labours under; cul 

* among which, chat of a Pre. . 

ca- ious and unſteady Abolle, i - 
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The. Dedication oY 
ture extends towards ine 
Knowledge of Nature, by 
enlarging her Empire beyond 
the Land of Spectres, Forms,” 
Intentional Species, Vacuum, Oc- © 

cult Qualities, and other. Ball EE) 
quate. Notions. ; which, "by _ 

heir Obſtreperous and Noily | 
Diſputes, afrighting and (al ; 
Jof late) deterring Men from 
© dventuring on further Dif. 
| 


coveries , confin d chem ina 

lazy Acquieſcence, and to be 
ed wich Fattaſ ms 5 kmitleſs - 
Peculations, which fignific. 
aß to the fpecifick Na. 
ture of Aeg. Jolid and / i 

uſeful KanoWed es by by * '- i 


Inyſtigation of ”, 
ples, 3; 7 
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*% Dedication. 


Fe, of, Bodes,. and Thing 


Viſible; and to improve them 
for the Goo. and Benefi of 
Mankind. 

- My Lord, Thaz” which the 


* Society needs to accom 


pliſh an entire Freedom, and 
{by rendring their Orcum 


ſtances more eaſie) capable to 


ſubſiſt with Honor, and to reach 
indeed the Glorious Ends of 
its Viſtituuion; is an Eſtabliſh 


propriate, and Gonna 
Places Having hitherto (like 
the Taberndtle3 the Widen) 
been only . -Ambulatory® 

almoſt Forty Tech : * pr 
non ui the Firſt Temple; and 
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The "Dethcntioit * 
15 Great 4 Printe may bude 
Solomon's Hoiſe, as that Greut 
(hancellor (one of Your Lord: 
ſhip's Learned "Predeceſſors Y been 
had deſig n'd the 4 tere 
being 22 at % 
and Noble Made} impothble, 
or beyond the "Power of- Nu. 
4 re and Learned Induſt 
Thus „Whillt King Sales 7 
Temple was Conſetrated to the 
Gd of Nature, and his true 
Worthip; Thie may be Dedica- 
tech and ſet apate forthe Works 
of Nature; deli d from 
thoſe lllaſſons and [poſtors, ö 
that are ſtill ends pgs 0 
doud and depr * 1 rue, * 
Fa Subſtantial S M K 


allow and n Inſiels, 
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2 The, Dedication. 
wherein (as that Incompar, 
ble Perſon rightly obſerves) 
haying made ſo many Atheiſts; 
whilſt a profound, and thorow 
Penetration into her Receſſes 
(which is the Buſmeſs of the 

| Royal Society) wpuld lead Men 

„ to the Knowledge, and Admira 
tion of the Glorious Author: 
„And now, ) Lord, lex 
pect ſome will wonder what 

my Meaning is, to uſher in a 
Trifle, with ſo much Magni. 
ficence, and end at laſt in 2 
fine Regeipt, for the Dreſing 
af a Sallet with an Handful 
of Pot-Herbs | But yet, My 
Lord, his Neck, as ow and 
AJeſpicable as it appears, chal- 
lepges a Pat of Nunra Ht. 

6. na la ae. ſtory i" 
* 12 | * wet”. 4 


W ft Affairs: He wo- 
wrote of the Cedar of Libanns,, © 
wrote alſo of the H 2 which | 

grows upon the Wall. J 
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; and the Greateſt Prin 
ces have thought it no Diſ- 
grace, not only to make it 
their Diver ſion, bh their Care, 
and to promote and encou- 


age ig in the midſt bf their 


To verifie this, how much 


might I ſay of Glrdend and 7 | 


Rural 88 preferrable 
to the Pmp and Grandeur of 
other Secular Buſineſs , and 
that in the eqn ae 3% as 
Great Men as any 
ptoduc d And 9 
Gres ere have it — 4 


a 1 9 edel ber 


form d 
4 | > + Wl 
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The: Dedicativt, 


for d the Nobleſt Ex ploits 
for thePublick,they forhetitnes 
chang'd heir: Safes for the 
© Spade, and their Purple for the 
Gardiners Apron.” And of 
theſe, Tome, My Lon were 
* e Kings, Confuls,Difta 
tors, and Wile 7 
who amidſt the rnoſt impo 
tant Affairs, both in- Pract 
and War, have quitted all 
cheir Pomp and Dignity in 
Exchange of this Learned 
Pleaſure: Nor che of the 
moſt reer part Agricul 
„„ fey (as "Philoſoph of che 
3 Garden an&Parterre only) but 
a 3 of Herbs; and . 
© Slay and . in 
* * of 


The Deir 


rote Books: of. 85 e 
ban 8. and we. the 
Plough-Tackle for their Banner, 
and their Names from lie” 
Graith and Pulſe they ſow d, as. 
the Marks and Caaäcters of 
the kighet Honor, 
But I proceed ng; far⸗ 
ther on 4 Topic: ſo well 
known to” Your Lordſhip: 
Nor urge! Examples of ſuch 
Illuftrious Perlons Laing a 
fide their Grandeur, and 
of deſerting theit® St tions; 
, (which would infientely pre ju 
dice the Publick, 8 


e . ng Vl vere, with 


. che 
9 0 1 1 
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e Dedication, | 
de highest and buſieſt Em 
nin th of the Com 
wealth, and never thought 2 
Beproch, or the leaſt Dimi 
, nution to the Gravity and 
Veneration due to their Per. 
ſons, and the Noble Rank they 
held... * WA” 
Vill Your . Lordſhip give 
me Leave to repeat what is n 
ſaid of che Younger Plim, Nu 
(Nephew to the Naturaliſt) 1 
and wh I chink we may - 
rallel Wich the Greateſt of 
is time (and perhaps of any | 
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face) Under the Worchieſt 
Emperor che Goman World 
ever had? A Per 7 
Abilides, Rich, and High in 
his Maſters Fayourr; hat 

: „ ſo 
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Ide Db bation. , 
fo 3 his time, 45 — 
the Midſt of the w 
Aﬀairs, to have ere 
nd by his * Example, — | 
ogod what I have ſaid on 
tis Occaſiofl. The Ancietit 
and bM Magiſtrates of Rome, 
loud but the Ninth Day. 
for the City and Publicks Buſs- 
ws; che elt for the Country. 
and the Sallet Garden: There 
vere hen Wane bog dend 


ſuibus totum jam — animum, /uf- _ 
furari potuit, colendis Sagris, priſcos 1 ; 
Romanos Numam Pompilium, Ci 
tum, Catonem, Fabios, Cicerones, 
que wirtute claros Hos imitare: 


nagno hangre conſtituri, vites piitare, | 


corare & irrigare * acre eur 
18 enten þ wr, In Vr. | 


at the Bar; Fr ob rien 
Juſtice, nor better Judges and 
Advocates.” And tis hence ob. 
ſerved, that e hardly find 
Great und! Wile Mat amogp 
the Afﬀtctents, qui®nullos babuit 
bortos, excepting onl Ponpo 
mus Ane; »whilft His Dear 
Cicero vrofeſſes, mat he neuer 
id out his Monty. more rea. 
dihy, than in the purchaſing of 
©  . Gardens, and thole-ſweer Re. 
tirements, for which he ſo of- 
ten left che oft (and Cour 
of che Grell and moſt 
fburiſhing State of the World) 
it, profie, and water 
er wan A. Hands. 
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The, Dedication, 

But, My. Lord,! fosget with 
whom Lam. talking thus; Md 
bold. "The ac humbly 
make Your, Lordſhip, is in- 
bed but a Sallet Grid 
Herbs: But there is; among 
thera chat; which WAS. Prize 
at the. Ihnian Canes; and 
Your Lordſhip, knows - who! 


I was boch pod ang 4E> 


ord{hip's Py uh this 
Pekumpriod, — . 


much 


ld never write" lo. | 
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call the World, if not altoge- 
| Fir to their Priſtine Diet, yet 


and temperate than is now in 
Faſhion: And what if they 


A Field Spo rts, which are Labari 
ons "Exec? and F en 


much #7 25 Salt; 
wiho minded any thing ſeri. 
ous, beſides the gratifying 2 
Seafual Appetite with a Vo. 
luptuary Apician Art. 
Ty, My Lord, I am fo 
far from deſigning to pro- 
more thoſe Su licia'Luxuric, 
(as Senecicalls them) by what 
I have here written; that were 
it in my Power, I would re- 


to a much more who, 2 


find me like tõ ſome who are 
eager after Hunting and other 


— 
. 


„I PR. TS 


i 6 - i bY 
: The, Dedrption: 
which is indeed 4 Lagy one? 0 
who; after all their P ains and | 
Fatipue; never eat what they, 
take and catch in either: For 
ſome ſuch I. have known: 
Nag tho I cannot affirm, ſo 
a my ſell, (when a well reſt 
and excellent Sallet is before 
tze) J am yet a very moderate 
Eater of themqi do as to this 
300% Luxury can affirm 
ind chat truly what the Poet 
lsof himſelf (on a leſs in- 
nocent Oceaſion) Laſciva pa. 
zung, Vita! pr 04. + God forbid; 


% 
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that after all I have advage'd 
n Praiſe of Salets, Lfhould 
be thoughc 9 to plead fox 

Vice 14 genfure, and 
chule chat Ota! Aci u tor 
34 a 7 or way 
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Part of Natural Hiſtory, the 


The Dedication. 0 
my Lemma, In bac arte em 
ſenui 3 or to have ſpent my 
time in nothing elſe. Theppla 
annext to thele Papers, and 
the Apparatus made to ſuper 
ſtruct upon it, would acquit 
me of having bent all my 
Contemplations on Sallets on- 
ly. What 1 humbly offer 
Your Lordſhip, is (as I ſaid) 


Product of Horticulture , and 
the Feld, dignified by the moſt 
illuſtrious, and ſometimes til 
led LaureatoPomere ; which as it 
concerns a Part of 1 
may (without Vanity) be al 
lowd to have taken ſome 
Pains in Cultivating, as an in- 
r the Rojd 
Societꝛ. Bur, 
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The dea. 0 


"Bur 2 P3407 hilft You 
ad on (if at leaſt 
jouchfafe: me that He or 
0 read at all),. L am. con- 
ſcious I rob the Publick 
of its moſt Precious Mo- 
ments. nl 

1 Bee Huinbly again 
Implore Yyur. : Lordſhip's 
Pardon : Nor indeed need- 
ed 1:;to.' have aid half 
this, to kindle in Your 
Breaſk,” C9 | that 1 which is 
already ſhining there (Your * 
Lordſhip's  Efteem of che 
Rod Skeiey ) after har You 
were pleas' 50 to Eaprcls i. in 
ſuch an Obliging manner , $ 
ben it was lately to wait vj 


22 upon 
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* gu egeng he oe A MN E 
by venture 7 4.. Nahe ' i 


„oa, Iconſd vote, 2 15 1 f 
65 of op Reviji Ws. at Giving it 
te beſt. Improvement 1 was £ * 


ar, 0701) 4p inexhauſtible $ 
ject, as it dards A Pat 1 
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The Preface. 
arrogated, and given the Glorious 
Title of Compleat and Accom- 

liſh'd Gardiners, to what the 
have Publiſhd ;, as if, there wen 
nothing wanting, nothing more re. 
maining, or farther to be expected 
from the Field; and that Natue , 
had been quite emptied of all be 

F fertile Store : Whilſt thoſe who thus 

| , - magnifie their Diſcoveries, have 
after all, penetrated but a very 

little Way into this Vaſt, Ample, 

and as yet, Wnknown Territory , 

Who fee not, that it | would 
till require the, Revolution of 
| mam Ages; deep, and lung 

| ax perience, for any Man » 
Engge that Perfect, and Acc 


* li d Artiſt:Gaminer rey 
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| the moſt Ulheful, and Admirable 
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The Preface. 
think, Men will ever reach the 
Eud, and far extended Limits - 
of the Vegetable Kingdom, 
fo incomprebenfable is the Va @ 
riety it every Day produces, 3 


of all the Aſpectable Warks of 
Cod; fance almoſt all me ſee, 

and touch, and taſte, and (mel! 
eat and done are clad with, 

aud defended (fron the Greateft 
Prince to the Mearteſt Peatam) 
is furniſhed from that Great 
and Muverſal 2 Epi- 


tomiz d in 


dens, 
bighly worth the „ Coniplain 
of the moſt Profonnd Divo + 8 


ge hom little I have al 
vnnt d, could I find that ever 
» any Mortal Mm from Adam, 
Noah, Sdlomen,, Ariſtotle, 
Theophraſtus, 0 Dioſcorides 
wid the g Nature's Tater. 
Peters, had ever arriv'd tothe 
s gifett" Knowledge" of an one 
Plant, or Vulgar Weed uhu 
er: But this 


rhaps muy 
poſſi bly. be veſer vd 2 ano 

— State of® of Things,” and 
longer Day; that is, When 
11 | Fine all be no more, but 
| - Knowledge ſhall be encreasd. f 
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hatum, abſolvenda 
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The Prefade. 


is Wer ve heard. of OM wha | 
fudied und contemplated the Nat . 
ture of Bees any, for Sixt 
Years: 1fter which, ou wi 

me wonder; that a Perſon of 

UN Achwaint ancꝶʒ iii habe 
feht aun Borry, f Gathering, 
ar "Aamaſſing' Matentaly or un 
Hortulan Deſegn, to Jo ener 
maus un ji 248%. 20 fall [ome 
Tbbaſand Pa ges E wid det le 
comprehended — 455 two; or three 
Ares: of» Ground 5 nay, within | 
the Square ef l th One 
fully Fina d — 


kene to urniſh and entertan 
his Tome und 1 


N all bis. 
fri „ uith a ge: Hinocent, 
alt N ITY 
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der, and Condenm the Vanity of 
| - too, with that Reproach, This 
ne Man began to build, 


but was not able to 
== finiſh | This has been the Fategf 
_” YC E 3 and 1 dar 


| pence) 1 
ue the Plan, ereft, and 
225 as it o be to df 

But this is that which Abor- 
Kas the Perfeftion of the,mof 
Glorious and Uſeful Undertakings; 
the Unſatiable Coveti ng nth 


The Preface. 
Building too lare; and rarely, 
fund we "ay, 2 care to ſuper- 
en the Nundation of 
wy) whoſe Idea's are 
4 There ougbt therefore to 

be as many Hande, aud Subſi- 
diaries to ſuch 4 Deſeg n (and 

thoſe Maſters too) as there are 
dftinf Parts of the Whole (ac. 
cording to the ſubſequent Tuble) 

that thoſe who have the Means 

and Courage, may (th they do 

not undertake the Whole) finiſh 

« Part at legt, and” in "time 
Unite their Labours into” dne | 
hir many and egg by 
Work mdeed. a 
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The Prefary: 
Ut, Impetfecd „ 
hey, are bath,” capable 


Wet 
. Gren. e Ut i 
nat therefore, to. be expected 
(Let we ue the Words of. n 
Old, and rExpetienc 4 Gardiner) 
bonwelz , Cuncta me dictu. 
85 1 rum, qug vaſtita 
keg YO ejus ſclentiæ Wonti 
netet, ſed plutima ; nam illud 
im unius hominis prudentiam 
| cadete non poterit, * neque 
eſt ulla Diſcipſina aut Ats, 
* lingulart conſummata 
at ingenio. Tet Ir 4H \1 whit 
uad it then ſufice.aliguam 
partem tradidiſſe, and, that ] 
N Endegvaur.) „ 
Sr 
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TR and Fru 
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been, from ſo bold an” Enter- 
prize, as the Fabrick J men- 
tioned. I content my ſelf then 
vith an Humble Cottage, 


| 2Qtagere, 4 
pendant , to the Calendar; 
which, 47 * (and chat 
reh) of the Vulture of 


Moderate Gardens; Nothing 
ſeems to me, , ſhud be 
more Welcome $02 ey 
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than whilſt the Product a of 


them is come into more Re- 


queſt and Uſe amongſt us, 
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Royal Garden: : 


Deſcribing, and Sheng the A- 
plitude, and Extent of that 
Part of CHENG * be- 
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ACETARIA 
ALLE Is in general con- 
0 fiſt of certain Eſculent Plants 
and - Herbs, improv'd by 
Culture, Indaſtry, and Art 
of the Gard ner Or, as others ſay, 
they are a Compoſition of Edule 
Plants and Roots of ſeveral kinds, 
to be eaten Raw or Green, Blanch'd 
or Candied ; ſimple; and per ſe, or 
intermingl'd with others accor- 
ding to the Seaſon. The Boil'd, 
Bak d, Pickl'd, or otherwiſe diſ- 
guis d, variouſly accommodated 
by the skilful Cooks, to render 
them grateful to the more fe- 
miaine Palat, or Herbs rather 
for the Pot, &*c. challenge not 
the name of Sillet fo properly 
B Bere, 


Were 


1 ACETARIA. 
here, tho ſometimes mention d; 
And therefore 
Thoſe who Criticize not ſo 
nicely upon the Word, ſeem to 
diſtingaiſh the * Olere (which 
never eaten Ram) from 
Acetaria, which were never 
Boil'd ;, and ſo they derive the 
Etymology of Olus, from Olla, 
the Pot. But others deduce 
it from *O>o;, comprehending 
the Univerſal Genus of the Vege- 
table Kingdom; as from Tay 
Paris ; eſteeming that he who 
had Bread and Herbs, was ſuf. 
ficiently bleſs d with all a frugal 
Man cou d need or defire : O- 
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Olera à frigidis diſtinct. See Spartianus in 

Peſcennio. Salmaſ. in Jul. Capitolin. 

|| Patus erat primis virides mortalibus Herbæ 
Quas tellus nullo ſollicitante dabat. 

Et modo carpebant vivaci ceſpite gtamen; 

_ Nunc epulz tenera fronde cacumen erant- 

Ovid. Fa ſtor. iv. 
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1 e. e OR its 78 
growth an * 5 up: So the 
younger Srakger an Varrg "a his 
Father Julius extends it not ſo ge- 
nerally to alh Plams, as to all the 
ales, according to the T I 
iſe. call thoſe Olera (fays,* 

traſt us) ich, are common _ 
n which ſenſe; it may be taken, 
o include both Boi d and Raw: 
Laſt of all, 4b Alendo, as having 
been the Original, and, genuine 
Food of all Mankund from), the 
nenn ; 
A great deal more * this | 
7 L. Stuff were to be pick d 
wp from the Cucrini Sectores, and 
mpertinenty Curious; whilſt as 
it concerns the buſineſs in hand; 
we are by Sallet to underranc 
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1 1 gal Adyart a 3 nat 
ar Theophraſt: Plant. L w Cap. 7. 
en. 1. 29. 
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4 C7481 
a particular Compoſition o 
certain Crude and freſh Herbs, 
ſuch as uſually are, or ma 
ſafely be eaten with ſome 4. 
cetows ſuice, Oyl, Salt, &c. to 
— em a grateful Guſt and 

ehicle; excluſive of the * {ye 
TeamZa, eaten without their 
due Correctives, which the Learn- 
ed + Salmaſius, and, indeed ge- 
nerally, the || old Phyſicians al. 
firm (and that truly) all Crad: 
and raw require to ren- 
der them wholſome; ſo as pto- 
bably they were from hence, 
as I Pliny thinks, calłd Acetaric: 
and not (as Hermolaus and ſome 
others) Acceptaria ab Accipiends; 
nor from Accedere , though ſo 
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Pfutateh Sympoſ- 


t Salmaſ . in Solin. ag4inft Hieron. Mer 


curialis. 

Galen. 2 R. Aliment. cap. 1. Et Sm 
Medic. Averroes, lib. v. Colloc. 

q Plin. bib. xix. 6. 4+ 14 
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. ACETARIA 5 
ready at hand, and eafily 
dreſs d; requiring neither Fire, 
loft, or Attendance, to boil, roaſt, 
and prepare them as did Fleſh, 
and other Proviſions 3 from 
which, and other Prerogatives, 
they were always in uſe, &c. 
And hence indeed the more 
frugal Italians and French, to this 
Day, Accept and gather Og#3 
Jerdura, any thing almoſt thats 
Green and Tender, to the very 
Tops of Nettles ; fo as every 
Hedge affords a Sallet (not una- 
greeable) ſeaſon d with its pro- 
per Oxybaphon of Vinegar, Salt, 
y, &c, which doubtleſs gives 
it both the Reliſh and Name of 
Salad, Enſalada t, as with us of 
Sallet; from the Sapidity, which 
renders not Plants and Herbs. 


th. —— i. — — — —— 
22 


* Convittus facilis, fine arte menſa. 
Mart. Ep. 74. 

t"Amver reel, which Suidas cal; 
da, Olera quz cruda ſumuntur ex 
Aceto. Harduin in loc. | 


B 3 alone, 


6 ACETARIA. 
alone, but Mey themſclves, and 
their Converſations, pleaſant and 
agreeable : But of this enough, 
and perhaps too much; leaſt 
whilſt I write of Salt and Sale, 
| appear my ſelf  Injepid- I paſs 
therefore to the Ingredient, 


— * 


which we will call 
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Furniture and Materials 
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THE Materials of Salt, i 

© which together with the I. 
5 Olera, conſiſt of Roots, I an 
Stalks, Leaves, Buds, Flowers, &c. Ol th 
Fruits (belonging to another I an 
Claſs ) would require a much Wl lij 
ampler Volume, than would ſuit 
our Kalendar, (to which this pre- 
trends to be an Appendix only) 
ſhould we extend the following 
Catalogue further than to a brict 
enumeration only of ſuch Her. 
fe. „„ 
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laceous Plants, Oluſcula and ſmal - 
er Eſculents, as are chiefly us d 
in Cold Sallets, of whoſe . — 
we have treated there 3 and as 
we gather them from the Mother 
ind Genial Bed, with à touch 
only of their Laluies, for — 
ſons hereafter Kon ae -1 


1. Alexanders Hippe; 
S. Suyrninm: vulgare (much of 
the nature of Perſiy) is mode- 
rately hot, and of a. cleanſing 
faculty, Deabſtructing, govuriſh- 
ng, and comforting the Stomach. 
Thu gentle freſu Sprouts, Buds, 
and Tops are to be choſen, and 
the-Stalks eaten in the Spring; 
and when Blanchd, in Winter 
likewiſe, with (yl, Peper, Salt, & 
by themſelves, or in Compoſii- 
on: They make alſo an excellent 
Vernal Pottage. 12 


2. Artichadx, Ciara, CC * 
vw Gativus) hot and dry. The 
BS. Heads 
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3 ACETARI4 
Heads being ſlit in quarters firſt 


eaten raw, with Ol, a little 
Vinegar, Salt, and Pepper, grate. 
fully recommend a Glaſs of Mine; 
Dr. Muſes ſays, at the end of 
Meals. 


They are likewiſe; whilſt ten- 
der and ſmall, fried in freſh 
Butter criſp with Perſiey. But 
then become a moſt delicate and 
excellent Reſtorative, when full 
grown, they are boil'd the com- 
mon way. The Bottoms are alſo 

bak d in Pier, with Marrow, 
Dates, and other rich 1 edi. 
ents: In Italy they ſometimes 
broil them, ad as the Scaly 
Leaves open, baſte them with 
freſh' and fweet O); but with 
Care mer ares for if a drop 
fall upon the Coals, all is marrd; 
that hazard eſcap'd, they eat 
them with the Jaie of Orange 
and Sugar. 

The Stalk is Blanch d in Au- 
tumn, and the Pith eaten raw 

Of 
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ACETARIA 9 
or boilfd. The way of pre- 
ſerying them freſh all Winter, 
s by ſeparating the Bottoms 
fom the Leaves, and after Par- 
boiling, allowing to every Bot- 
torr, a ſmall earthen glaz d Pot 
burying it all over in freſh melted 
Butter, as they do Wild-Fowl, 
&c. Or if more than one, in a 
larger e the ſame Fe and 
Covering, Layer upon Layer. 

They are fo Preite d by 
ſtringing them on Pack- thread, 
a clean Paper being put be- 
tween every Bottom, to hinder 
them from touching one another, 
and ſo hung up in a dry place. 
They are likewiſe Pick/d. 

'Tis not very long fince this 
noble Thiſtle came firſt into Italy, 
Improv'd to this Magnitude by 
Culture; and ſo rare in Erglard, 
that they were commonly fold 
for Crowns a piece: But what 
Curthage yearly ſpent in them 
(as Pliny computes the Sum) 
amounted 
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10 ACETARIY, 
amounted to e Sena Milla, 
e Sterling 5 75 5 OE 
ate, That the ardo 

2 wild and ſmaller Artichoa. 
with ſharp: pointed, Fre and 
leſſer Head ; the Stalks being 
Blauch d Fi, tender, are ſerv'd- 
up 414 Poiverade (that is with 
GY, Pegper, &c bl as e French 
term is. A 97861 5; . 40"! 


3. Bali, ime * Boda) 
imparts 2 gratefu cache A not 
too ſtrong, ſomewhat; offenſive 
to the 1 yes; * therefore the 


tender Tops to r VERY . en 
us d in dür Sallet. 


0 
Meliſſa, eum hot Ill © 

ef 475 nay 26 and exhilara- I 
ting, ſovereign for the Brain, 
l 

( 


ſtrengthning the Memory, and 
werfully . chafing .. away Me- 

holy. "Ihe tender LR are 

us'd in Compoſition with other 

Herbs; 3 and the Sprigs dan 90 
ther 


4dEETARIA., 11 
4 ber d, put into Mine or other 

Drinks, during the heat of Sum- 
1, ner, 1 a marvellous quick; 
| Mock: This noble Plant yields an 
id © incomparable. Wire, made as is 
ag IN that of Comſip- Flowers. 


th . » Beta ; of WR 
> iN Feth Red, Black, an 
White : The Coſta, or Rib of the 
White Beet (by the French call 
the Chard _) being boild, melts, 
and eats like Marrow. And the 
Roots ( elpecially of the Red) 
cut into thin ſlices, boil'd, when 
cold, is of it {elf a grateful Win- 
ter Salfetz or being mingl'd with 
other Oluſcula, Oyl, Vinegar, Salt, 
ot Kc. Iis of quality Cold and 
. £ Moiſt, and naturally ſome what 
n, ¶Lxative But however by the 
id 
. 


Fyigrammatiſt (Pd Fooliſh and 
Inipid, as Innocentior quam Olus 
re (for fo the Learned“ Harduin 
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4 lin. H. Nat. lib. xix. cap. 8. f 
d, : a reads 
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reads the place) tis by Diphily Wn 
of old, and others ſince, preferrd Nene 
before Cabbage as of better Nou. 
riſhment: Martial (not unlearn d 
in the Art of Sallet) commend; 
it with Wine and Pepper He 
names it indeed —— Fabrorun 
prandia, for its being ſo vulgar, 
But eaten with Oyl and Vinegæ, 
as uſually, it is no deſpicable Salt, 
There is a Beet growing near the 
Sea, which is the moſt delicate 
of all. The Roots of the Red 
Beet, pared into thin Slices and 
Circles, are by the French and 
Italians contrived into curious 
Figures to adorn their Salers, 


] 
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6. Blite, Blitum; Engliſh 
Mercury, or (as our Country 
Houſe wives call it) Al. good, 
the gentle Turioues, and Tops may 
be eaten as Sparagis, or ſodden 
in Pottage: There is both a white 
and red, much us d in Spain and 
Italy; but beſides its * 
: an 
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ACETARIA. 13 
nd deterſive Nature, tis Infpid 
enough. ; 


7. Borrage, Borrago (Gaudia 

ſemper ago) hot and kindly moiſt, 
purifying the Blood, is an exhi- 
arating Cordial, of a pleaſant 
flavour: The tender Leaves, and 
flowers eſpecially, may be eaten 
in Compoſition; but above all, 
the Sprigs in Wine, like thoſe of 
Zaum, are of known Vertue to 
revive the Hypocbhondriac, and 
chear the hard Student. See 
Bugloſs. 


8. Brooklime, Auagallis aquas 
tica; moderately hot and moiſt, 
prevalent in the Scorbute, and 
Stone, 


9. Bugloſs, Bugloſſum; in na- 
ture much like Borrage, yet ſome- 
thing more aſtringent. The 
Flowers of both, with the intire 
Plant, greatly reſtorative, being 


Con- 


14 4CETA RIA. 
Conſerv'd : And for the reſt, {; 
much commended by Averroes; 
that for its effects, cheriſhing the 
Spirits, juſtly call'd Exphroſynam: 
Nay, ſome will have it the N. 
penthes of Homer: But indeed, 
what we now call Bugloſs, was 
not that of the Ancients, butra. 


ther Borrage, for the Jike Virtut b 
named Corrago. 5 js 
Barnet, See Pimpinella. , 
e | ” . [ 


10. Buds, Gemme, Turion" 
the firſt Rudiments and Tops of © 
moſt Sallet- Plants, prefertable to | © 
all other leſs tender Parts; ſuch “ 
as Aſpen-Keys, Broom-buds, hot * 
and dry, retaining the vertue of I * 
Capers, elteem'd to be very open- f 
ing, and prevalent againſt the 
Spleen and Scuruy; and being | 
Pick! d, are ſprinkłd among the 
Satlets, or eaten by themſelves. 


« 
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1 . Cabbage, Braſſica (and Its 
the everal kinds) Porpey's beloved 
im, ſo highly celebrated by old 
(aus, Pytbagoras, and Chryſeppus 
the Phyſician( as the l ; 
z not ſo generally magmify'd by 
the reſt 4 Faerdu 
but a craſs and melancholy 
juice; yet Looſening if but mo- 
derately boil'd, if over - much; 
Aftringent, according to C. Celſus; 
„Ind therefore ſeldom eaten raw, 
of Jexcepting by the Dutch. The 
(me, or Sprouts rather of the 
Cole are very delicate; fo bord 
as to retain their Verdure and 
green Colour. In raiſing this 
Plant great care is to be had of 
the Seed. The beſt comes from 
Denmark and Ruſſia, eſpecially 
the Cauly- lower, ( anciently un- 
known) or from Aleppo. Of the 
French, the Pancaliere à la large 
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b- *De R. K. ech. clxii. 
Coſte, 
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Coſte, the white, large and pot. 
derous are to be choſen; and ſo 
the Cauly. flower After boiling 
ſome ſteep them in Milk, ang 
ſeethe them again in Beef-Broth: 
Of old they added a little Nit, 
The Broccoli from Naples, per- 
haps the Halmerida of Pliny (ot 
Athenæus rather) PP maring 
G. florida, our Sea-keele (the an. 
cient Crambe) and growing on 
our Coaſt, are very delicate, 2 
are the Savoys, commendec for 
being not ſo rank, but agreea.'- 
to moſt Palates, and of beiter 
Nouriſhment : In general, (4b. 
| bages are thought to allay Fumes, 

and prevent Intoxication ; But 
fome will have them nox1ous to 
the Sight; others impute it to 
the Cauly-flower rather: But whilſt 
the Learned are not agreed about 
it, Theophraſtws affirms the con- 
trary, and Plizy commends the 
Juice raw, with a little Hon, 
for the moiſt and weeping Eye, 
net 
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ACETARIA. 17 
not the dry or dull. But after 
all, Cabbage (*tis confeſs d) is 
greatly accus d for lying undi- 
geſted in the Stomach, and pro- 
voking Eructations; which makes 
me wonder at the Veneration 
we read the Ancients had for 
them,, calling them Divine, and 
Swearing, per Braſſicam. Tis 
ſcarce an hundred Years ſince we 
firſt had Cabbages out of Holland. 
vir Ant h. Aſpley of Wiburg St. Giles 
in Dorſetſbire, being (as I am 
told) the firſt who planted them 
in England. ty fs 46 


12. Cardon, See Artichauæx. 


13. Carrots, Dauci, or Paſti. 
naca Sativa; temperately warm 
and dry, Spicy 3 the beſt are 
yellow, very nouriſhing; let 
them be rais d in Ground natu- 
rally rich, but not too heavy. 


Prat. © 14. Cher- 
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14. Chervile, Cherophylun, 
Myrrhis The ſweet aromatick 
Spaniſh Chervile, moderately hot 
and dry : The tender Cime, and 
Tops, with other Herbs, are ne. 
ver to be wanting in our Salt, 
(as long as they may be had) be- 
ing exceedingly wholſome and 
chearing the Spirits: The Root: 
are alſo boil'd and eaten Cold; 
much commended for Aged per- 
ſons: This (as hkewiſe Spinach) 
is us d in Tarts, and ſerves alone 
for divers Sauces. 

Cibbols. Vide Onions, Sche- 

Cives. nopræſſon. 


15. Clary, Horminum, when 
tender not to be rejected, and 
in Omlets, made up with Crean, 
fried in ſweet Butter, and eaten 
with Sugar, Juice of Orange, 0 
Linon. SET 
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16. ele ee; ite ten- 
der Winders, with young Nettle- 
Tops, are us di in 19 Pottages. | 

17. Chatter; Piterianells' j 
oos ning and refreſhing : The 
Tops and Leaves are a Sallet of 
themſelves, ſcaſonably\ eaten with 
other Salleting, the whole Win- 
ter long, an early Spring: The 
French call them Salad de Preter, 
for their being generally eaten 


WER + : 11002 


18. Colie 22 : 
Howers, N 


19. Creſſis, Nebel, Gar- 
den Creſſer; to be monthly ſown: 
But above all the Ladian, mode- 
ately hot, and aromatick, quick- 
en the torpent Spirits, and purge 
ne Brain, $67 are of ſingular 
effect againſt the Scorbufe, Both 
the ner Leaves, Calices, Cap- 

. C 2 puchin 


1 90 8. 
hin Capers, and Flowers, ate 
cbt mixed with the colder 
Plants. The Buds being Candy d, 
are likewiſe us d in Strewings all 
Winter. There is the Naſt. 
Hybernicum commended alſo, and 
the vulgar Water-Creſs, proper 
in the Spring, all of the ſame 
Nature, tho' of different Degree, 
and beſt for raw and cold Sto- 
machs, but nouriſh little. 


20. Cucumber, Cucumis; tho 
very cold and moiſt, the moſt 
approved Sallet alone, or in 
Compoſition, of all the Vinaigret. 
to ſharpen the Appetite, and coo! 
the Liver, ec. if rightly pre- 
par'd ; that is, by rectifying the 
vulgar Miſtake of altogetber er. 
tracting the Juice, in which it 
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ought it to be over Oy. d, too 
nuch abating of its grateful 
Acidity, and palling the Taſte, 
from a contrariety of Particles: 
Let them therefore be pared, 
and cut in thin Slices, with a 
(hve or two of Onion to correct 
the Crudity , macerated in the 
Juice, often turn'd and mode- 
rately drain'd. Others prepare 
them, by ſhaking the Slices be- 
tween two Diſhes, and dreſs 
tho them with very little Oyl, well 
volt © beaten, and mingled with the 
in juice of Limon, Orange, or Vine- 
rets, gar, Salt and Pepper. Some a- 
cooll gain, (and indeed the moſt ap- 
pre-M prov d) eat them as ſoon as they 
the are cut, retaining their Liquor, 
ex-© which being exhauſted (by the 
h it former Method) have nothing 
Nor remaining in them to help the 
Concoction. Of old they * boil'd 


PCT 


K 


15 9 
* Cucumis elixus delicatior, innocentior. 
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F 
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1 
$ 
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Poyſon. Tavernier tells us, that 
in the Levant, it a Child cry for 


in White Wine. The ſmaller 


the Cucumber, and paring off the 
Rind, eat them with Oy, Vine. 
gar, and Honey; Sugar not be- 
ing ſo well known. Laſtly, the 
Pulp in Broth is greatly refreſh. 
ing, and may be mingl d in moſt 
Salletæ, without the leaſt da- 
mage, contrary to the common 
Opinion; it not being long, ſince 
Cucumber, however dreſs'd, was | 
thought fit to be thrown away, * 
being accounted little better than 


ſomething to Eat, they give it a 
raw Cucumber inſtead of Bread, 
The young ones may be boild 


3 4a  % Boy, 


ſort (known by the name of 


Gerckems ) muriated with the 
Seeds of Dill, and the Mango 
Pickle are for the Winter, 


21. Daiſy, Bupbthalmum, Ox- 


Eye, or Belis-major : The young 


Roots are frequently eaten by i 
p6 


Spaniards and Italians all the 
Spring till June. 


22. Dandelion, Deus Leonis, 
Condrilla : Macerated in ſeveral 
Waters, to extract the bitterneſs; 
1, © tho ſomewhat opening, is very 
2 wholſome,, and little inferior to 

Succory, Endive, &c. The French 
Country-People eat the Roots; 
1 and twas with this homely Sallet, 
B the Good- Wife Hecate entertainꝰd 
n Deſeus. See Sowthiſtle, 


_ 23. Dock, Oxylapathum, or 
1 | arp-pointed Dock: Emollient, 
p 1 and tho otherwiſe not for our 
Sallet, the Roots brewed in Ale 
or Beer, are excellent for the 
be Korbute. | 


A Earth-Nuts, Bulbo-Caſtanum ʒ 
(found in divers places of Surry, 
near Kingſton, and other parts) 
the Rind par'd off, are eaten 
crude by Ruſtics, with a little 
C 4 Pepper; 
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Pepper; but are beſt boil'd like 
other Roots, or in Pottage ra- 


ther, and are ſweet and nouriſh- 
ing. 


24. Elder, Sambucus; The 
Flowers infus'd in Vinegar, prate- 
ful both to the Stomach and 
Taſte ; attenuate thick and viſcid 
Humours ; and tho' the Leaves 
are ſomewhat rank of Smell, and 
ſo not commendable in Sallet; 
they are otherwiſe (as indeed is 
the 1ntire Shrub) of the moſt 
ſovereign Vertue; and the ſpring 
Buds and tender Leaves, excel- 
lently wholſome in Pottage at 


that Seaſon of the Year, See 
Flowers. 


25. Endive, Eudivium, In- 


inbum Sativum; the largeſt, 
whiteſt, and tendereſt Leaves 
beſt boi d, and leſs crude. It i 
naturally Cold, profitable for 
hot Stomachs; Jrciffve and open- 

3 | 10g 


n 


ng Obſtructions of the Liver: 

The curled is more delicate, be- 

ing eaten alone, or in Compoſi- 

tion, with the uſual Iatinctus: 

lt is alſo excellent being boil'd; 

the middle part of the Blanch'd- 

Stalk ſeparated, eats firm, and 

the ampler Leaves by many 
perferr'd before Lettuce, See 
Fuccory, | 


Eſchalot. See Onion. 


26. Fennel, Fæniculum The 
ſweeteſt of Bolognia: Aromatick, 
hot, and dry; expels Wind, 
ſharpens the Sight, and recreates 
the Brain; eſpecially the tender 
Ombella and Seed-Pods, The 
Stalks are to be peel'd when 
young, and then drets'd like Sel. 
lery, The tender Tufts and 
Leaves emerging, being minc'd, 
are eaten alone with Y7zegar, or 
Ol, and Pepper, and to correct 
the colder Materials, enter pro- 


perly 
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perly into Compoſition, The 
Italian, eat the blanch'd Stalk 
(which they call Cartucci) all 
Winter long. There 3s a very 
ſmall Green-Worm, which ſome- 
times lodges in the Stemm of this 
Plant, which is to be taken out, 
as the Red one in that of Je 
tery. 1 

27. Flowers, Flores ; chiefly 
of the Aromatick Eſculents and 
Plants are preferrable, as gene- 
rally endowd with the Vertues 
of their Simples, in a more in- 
tenſe degree; and may therefore 
be eaten alone in their proper 
Vehicles, or Compoſition with o- 
ther Salleting, ſprinkI'd among 
thems But give a more palata- 
ble Reliſh, being Infus'd in Line- 
gar; Eſpecially thoſe of the 
C or, Elder, Orange, 
Cowſlip, - Roſemary, Arch- Angel, 
Saye, Naſturtium Indicum, &c. 
Some of them are Pickl'd, and 
| divers 


32 - 
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divers of them make alſo very 
aſant and wholſome Theas, as 
do likewiſe the Wild Time, Bug- 
boſs, Mint, &c. | 


28. Garlick, Allium; dry to- 
wards Exceſs 3 and tho both by 
Spaniards and Italians, and the 
more Squthern People, familiar- 
ly eaten, with almoſt every thing, 
and eſteem'd of ſuch fingular 
Vertue to help Concoction, and 
thought a Charm againſt all In- 
fection and Poyſon (by which it 
has obtain'd the Name of the Coun- 
try- man's Theriacle ) we yet think 
it more proper for aur Northern 
Ruſtics, eſpecially living in Uligi- 
nous and moiſt places, or ſuch as 
uſe the Sea: Whilſt we abſolutely 
forbid it entrance into our Sallet- 
ing, by reaſon of its intolerable 
Rankneſs, and which made it to 
deteſted of old; that the eating 
of it was (as we read) part of the 
puniſpment for ſuch as had com- 

mitted 


28 ACETARIA, 
mitted the horrid'ſt Crimes. To 
be ſure, tis not for Ladies Pa. 
lats, nor thoſe who court them, 4 
farther than to permit a light Id 
touch on the Diſh, with a Clone W & 
thereof, much better ſupply'd 

by the gentler Roccombo.. 

Note, That in Spain they ſome- ll C, 
times eat it boil'd, which taming Ill 7 
its fierceneſs, turns it into Nou- ll / 

i 
c 
t 


riſhment, or rather Medicine. 


_ Ginny-Pepper, Capſicum. See 
Pepper. 


The Root is excellent even in 
Sallet, and very Nutritive, ex. 
ceeding profitable for the Breaſt, 
and may be ſtew'd and dreſod as 


Scorzonera. | 


| 
29. Goats- beard, Trago- pogon: | 
| 


30. Hops, Lupalut Hot and 
moiſt, rather Medicinal, than fit 
for Sallet ; the Buds and young 
Tendrels excepted, which may be 
eaten 


X. 
t, 
as 


d 
t 
8 
e 
1 
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aten raw 3 but more conveni- 
ently being boil'd, and cold like 
Aſparagus : They are Dimretic 3 
depurate the Blood,and open Ob- 
ſtructions. 


31. Hyſſop, Hyſſopus; Thymus 
Capitatus Creticus; Majoran, Ma- 
H- gold, &c. as all hot, ſpicy 
Aromatics, (commonly growing 
in Kitehin- Gardens) are of Fa- 
calty to Comfort, and ſtreng- 
then; prevalent againſt Melan- 
choly and Phlegm : Plants, like 
theſe, going under the Names of 
Pot. Herbs, are much more pro- 
per for Brotbs and Deco7ions, 
than the tender Sallet- Yet the 
Tops and Flowers reduc'd to Po. - 
der, are by ſome reſerv'd for 
Strewings, upon the colder In- 
gredients 3 - communicating no 
ungrateful Fragrancy. 


32. Jack-by-the Hedge, Ai. 
ria, or Sæuce- alone; has many 
Me- 


30 ACETARTA. 
Medicinal Properties, and is eaten 
as other Sallets, eſpecially by Coun. 


try People, growing wild under MW * 
their Banks and Hedges. a 


33. Leeks, and Cibbols, Por. WC 
rum; hot, and of Vertue Pro- ü 
liſick ; ſince Latona, the Mother Wl " 
of Apollo long'd after them: 
The Welch, who eat them much, 
are obſerv'd to be very fruitful: I | 
They are alſo friendly to the | 
Lungs and Stomach, being ſod 
in Milk ; a few therefore of the 
ſlender and green Summities, a1 
little ſhred, do not amiſs in Com- 
poſition. See Onion. 


34. Lettuce, LaFuca: Tho 
by Metaphor calld * Mortuorum 
Cibi, (to ſay nothing of + Adonis 


Eubulus. | 

+ In Lactuca occultatum à Venere Adonin 
cecinit Calimachus, quod Allegoricè in- 
terpretatus Ai henæus illuc referendum putat, 
quod in Venerem hebetiores fiant Lactucis 
veſcentes aſſfdne. — 


and 
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2 ſad Miftriſ) by reaſon 
of its Soporiferous quality, ever 
was, and ſtill continues the prin- 
apal Foundation of the univer- 
Gal Tribe of Sabets ; which is to 
Cool and Refreſh, befides its o- 
ther Properties : And therefore 
in ſach high eſteem with the 
Ancients; that divers of the Va- 
krian Family, dignify'd and eno- 
bled their Name with that of 
LaFucinii, 

It is indeed of Nature more 
cold and moiſt than any of the 
reſt 3 yet lefs aſtringent, and ſb 
harmleſs that it may ſafely be 
eaten raw in Fevers; for it allays 
Heat, bridles Choler, extinguiſhes 
Thirſt, excites Appetite, kindly 
Nouriſhes, and above all repreſ- 
ſes Vapours, conciliates Sleep, 
mitigates Pain; beſides the ef- 
dect it has upon the Moral', Tem- 
- WW france and Chaſtity, Galen (whoſe 
; beloved Sallet it was) from its 


pingui d, PO and agreeable 
Na- 


31 ACETARIA. 
Nature, ſays it breeds the moſt 
laudable Blood. No marvel then 
that they were by the Ancients 
called Sana, by way of eminer- 
cy, and ſo highly valu'd by the 
great Auguſtus, that attributing 
his Recovery of a dangerons 
Sickneſs to them, tis reported, 
he erected a Statue, and built an 
Altar to this noble Plant. And 
that the moſt abſtemious and ex. 
cellent Emperor + Tacitus (ſpend · & 
ing almoſt nothing at bis frugal Wie 
Table in other Dainties) sg 
yet ſo great a Friend to Letturt, L 
that he was us'd to ſay of his 
Prodigality, Somnum ſe mercai b. 
illa ſumptws effuſione. How it" 
was celebrated by Galen we have 0 
heard 3 how he us'd it be tells 
bimſelf; namely, beginning with 


nw. _ 


- * Apud Sueton. | 
I Vopiſcus Tacit. For the reſt both of the 
Kinds and Vertues of Lettuce, See Plin. H. 
Nat. I. xix. c. 8. and xx, C. 7. Fernel. Oc. 
Lettuce 
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Lttuce1n his younger Days and 
concluding with it when he grew 
ald, and that to his great ad- 
jantage. - In a word, we meet 


Materials and Sallet ſtore, ſo pro- 
xr to mingle with any of the 
reſt, nor ſo-wholſome to be eaten 
done, or in Compoſition, mo- 
derately, and with the uſual Ox- 
eum of Vinegar, Pepper, and Oyl, 
Ke. Which laſt does not fo per- 


which the Juice Of | Orange; ox 


ve, ¶ Limon and Sugar is more deſi- 


his N able: Ariſtoenus is reported to 
ri N have irrigated his Leltuce- Beds 
it Vith an Oinomelite, or mixture 
ave of Vine and Honey: And cer- 
ell; Manly tis not for nothing that 
ich N our Garden Lovers, and Brothers 


this Noble Plant, and multiply 


- its Species z forito name a few in 5 25 
the At . 


s. Morclcnt. uſe: We have 


od D phange 


vith nothing amqng all our erde 


kfly agree with the Alphange; to 


of the Sallet, have been ſo ex- 
ceedingly Indaſtrions to cultivate 
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$ phange of » Moztpelier, * criſp and 
delicate the Arabic 5. Amber. 
velleres; Belgrade, Cabbage, Ca. 
puchin, Croſi- Lettuce, Curl d; the 
Gepoz (laſting all the Winter) the 
Imperial, Lambs, or Agnine, and 
Lobbs or Lop-Lettuces. ' The. 
French Minjon a dwarf kind: 
The Oak-Leaf,, Paſſion,” Roman, 
Shell, and Sileſian, hard and 
crimp (eſteemed of the beſt and 
rareſt) with divers more : And 
here let it be noted, that beſides 
three or four ſorts of this Plant, 
and ſome few of the reſt, there wa ¶ to 
within our remembrance, rarely I Me 
any other Salleting ferv*d up to ¶ ve 
the beſt Tables; with unblanch'd el 
Endive, Succory, Purſelan, (and Wien 
indeed little other variety) S r I for 
and Vinegar being the conſtant n 
Vehicles (without O)) but now /» 
Sugar is almoſt wholly baniſh'd in 
from all, except the more efie- 4 
- minate Palates, as too much pal- M— 
ling, and taking from the grate” 
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ful Acid now in uſe, tho other- . | 


wiſe not totally to be reproved: 


Littuce boird and dee 1 
ſometimes ſpoken of, - 
** * * | 
35- Limon, Luan citrea ma- 


u; exceedingly. refreſhing, Cor- , 
dial, &c. The Pulp being blend- 


with the * — il the 


over- ſweet or bitter. See 5 
rage. 


36. Nuallow 222 3 ute Y 


cartd, emollient , and friendly 
to the Lentricle, and ſo rather 


Medicinal 3, yet may the Tops, 


vel boil d, be admitted, and the 
reſt ( tho out of uſe àt i pre- 
ſent) was taken by the Poets 


for all Sallets in metal Pytha- . 


was held Maleæ folium Santi 
ſnum ; and we find Epimenides 
n * Plato at his Maows and 
lade; "and indeed it was of 


— - — — — — 


D 2 old 
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old the firft Diſh at Table: The 
Romans had it alſo in deliciis, 
q Malve ſalubres corpori » Ap- 
* by Galen and + Di- 
ofcorides 5 namely the Garden. 
ow, by others the Wild; 
but I think both proper rather 
for the Pot, than Sallet. Noniu 
ſuppoſes the tall Roſea, Arbore- 


ſcent 'Holi-hocks, that bears the 


broad Flower, for the belt, and 


- very || Laxative; but by * 
of their clammineſs and Leto, 
baniſhed from our Sallet, tho 


by fome commended and eaten 


* 1 N ' ; 
— — a — 1 — 4 


5 - 


7 CE Simp- . vii. 
F Lib. ii. cap. 3. 


0 Exoneraturas Ventrem mihi Vallica Malri 


Attulit, & varias, quas habet hortus, Ope- 

e 

Aud our ſweet Poet: 

Nulla eſt humanior — 
Nulla magis ſuavi commoditate bona ef; 
n__ up regerat, bland&que relauz, 

vias, nec ſinit eſſe rudes. 

- 0 ow! Pen. L. 4 


with 
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with Oy and * and _ 
with Butter. 


Mercury, Bonus Home! 
Engliſh Mercury, or Lapathum 
ares 5 roag See N —. * 


37. Melon, Melo; to have 55 
been reckon'd rather among 
Fruits 3 and tho? an uſual Ingre- 
dient in our Sallet; yet for its 


- . det delicacy and flavor, 
£ exhilarating Nature 


(if ſober, dry, weighty, and 
well- fed) not only ſuperior to 
all the Gourd-· kind, but Paragon 
with the nobleſt Productions of 
the Garden. Joſe Scaliger and 
Caſaubon , think our Melon un- 
known to the Ancients, (which 
others contradict) as yet under 
the name of Cucrmers: But he 
ho reads how artificially they 
were Cultivated; raisd under 
Glaſſes, and expos'd to the hot 
Sun, (for Tiberius) cannot well 

D 3 doubt 


Meni 
doubt of their being the ſame 
with ours. 

There is alſo a Winter- Melon, 
large and with black Seeds, ex- 
ceedingly Cooling, brought us 
from abroad, and the hotter 
Climates, where they drink Wa- 
ter after eating Melons 3, but in 
the colder (after all diſpute) 
Mine is judg d the better: That 
it has indeed by ſome been ac- 
cus d as apt to corrupt in the Sto- 
mach (as do all chin elſe eaten 
in exceſs) is not deny d: But 2 
ere ood Melon 1s certainly as 

k many, a Fruit as any whatlo- 
ever,; and may ſafely be mingld 
with Fallet, in Pulp or Slices, or 
more properly eaten by it itt, 
with a little Salt and Pepper; for 
4 a Melon which requires Sugar to 
commend it, wants of Perfection. 

Note, That this Fruit was very 

rarely cultivated in England, ſo 

As to bring it to Maturity, till 

Sir Geo. Gardner came out of 
„ pegs HGßpain. 


- » r e 
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Hain. L.my: ſelf 1 44 
when an, ordidary Melon woule 
dave been ſold for five or ſix 


Shillings.. The fall unxipe / 


Fruit, — ab the others are palt, 


way be Pickl'd with Mage, gd | 


are very. 5 


38. Mitt, I the An- 


7 Sporata, ear Mint z 
and warm, very fragrant, a 
little preſs d, is friendly to the 


weak Stomachz and powerful a- 


gainſt all Nerat 1 : The 
range- Mint, 

enter ell into our Cempoſit ion, 
or are grateful alone ( are 


alſo the other ſorts) with the 


nice of Orange, and a, little 


Vugar, 


39. wege Fungy : ; By the 
*Orator call Ferre by Porphyry 


Deorum fit, without Seed 92 


— 2 a El — - — "M4 n 


be ad Attic: 2 n 
94 pro- 


pr ad by the Mid wifry of 
Autummal Thunder- Storms, por- 0. 
tending the Miſchief they cauſe) I ch 
by 4. the French, | Champignons, ¶ ne 
with all the Species of the lf (y 
Baolet us, &c. for being, as ſome ill y 
hold, neither Root, Herb, Flower, Wl + 
to 
th 
bi 
m 
Vi 
h 
tl 
t 


nor Fruit, nor to be eaten crude; 
ſhould Be therefore baniſh'd en- 
try into our Sallet, were 1 
order the Compoſition; hot 
ever ſo highly contended for by 
many, as the very principal and 
top of all the reſtz whilſt I think 
them tolerable only (at leaſt in 
this Climb) if being freſh and 
Skilfylly choſen, they are accom- 
modated with the niceſt Care and 
Circumſpection; generally re: 
ported to have ſomething ma- 
lignant and noxious in them: 
Nor without cauſe; from the 
many ſad Examples, frequent 
Miſchiefs, and funeſtsAccidents 
they have produc'd, not only to 
particular Perſons, but 11 0 
4- 


„r weuXC ry, 
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iiber: Exalted indeed they 


vere to the ſecond Courſe of 
the, Ceſariarn Tables, with the 
noble Title BœπM/r Sr, a Dain- 
ty fit for the Gods alone; to 
whom they ' ſent the Emperor 
Clandins,as they have many ſigce, 

to the other World, But he 
5 reads how Seneca... deplores 
lis loſt Friend, that briive Com- 
mander Atreu Seremus, and ſe- 
veral other gallant Perſons with 
bim, Who all of them periſh'd at 
the ſame Repalt”; would be apt 
to ask with the Naturaliſt ( Peale 
ing of this ſuſpicions Dainty) Yue 
voluptas tanta ancipitis cibie and 
who indeed would hazard it So 
true is that of the Poet; Ne that 
eats Muſbroms, many times NAI 
amplius edit, eats no more perhaps 


Y Sueton in Claudi. 
Sen. Ep. Ixiii. 
1 Plin. N. FI. 1. 2x87. „ hk 


© * 


ow 
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u bis Life ar; Ws ate 
deterring Epzthets axe given for | 


our Caution, BD Tyvwle U 
xarzov, heavy and choaking. (A. 
bene us reporting of the Poet 
Euripides s, finding a Wodan and 


hen three Children ſtrangl d by 


eating of them) one would think 
ſufficient warning. 
Among theſe comes in t 


: Fungus Reticularis, to be found 


about London, as at Fulham and 
other places; whilſt at no ſmall 


charge we ſend for them int 


France", as we alſo do for Trufler, 
Peg-nuts, and other ſubterraueous 
Tubera, which in Italy they fry 
in Oyl, and eat with Pepper: 
They are commonly diſcovered 
by a Niſute Swine purpoſely 
brought up; being of a Cheis 
nut Colour, and heady Smell, 


and not ſeldom found in Exgland, 


* 


7 
* 


particularly in a Park of my Lord 


Cottons, at Ruſhton or Rusbery in 


Northampton-ſhire, and doubilch 
x: in 


Pa 
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n other + places too were they 


% 
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* 


ſought after. How theſe rank 


and provocative Excreſcences are 


to be || treated (of themſelves in- 
fpid enough, and only famous 
for their kindly taking any Pickle 
or Conditure ) that they may do 
the leſs Miſchief, we might here 
ſet down. But ſince there be ſo 
many ways of Dreſſing them, 
that can incourage noge to uſe 


bear Reaſons given (beſides 


that they do not at all concern, 


our ſafer and innocent Salle Fare 
niture) | forbear it; and referr 
thoſe who long after this beloved 
Ragout , and other Foluptuaria 
Venena (as Seneca calls them) to 
what our Learned Dr. Lyſter* ſays 
of the many Venomous / [ſets 
barbouring and corrupting in a 


er 


Apitius, Ub. vii. cap. 13. 


T Tranſat Philoſ. Num. 202. _ 


" Philo. Tran! t. Nn. 89. Journey to 
Paris. - 


new 


— 


* 
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new found-out Species of My. 
Proms had lately in deliciis. Thoſe, 
in the mean time, which are e- 
ſteemed beſt, and leſs pernicious, 
(of which ſee the Appendix 
are ſuch as riſe 1n rich, airy, and 
dry Paſture-Grounds; growing 
on the Staff or Pedicule of about 
an Inch thick and high; mode- 
rately Swelling (Target - like) 
round and firm, being under- 
neath of a pale ſaffroniſih hue, 
curiouſly radiated in patallel 
Lines and Edges, which becom- 
ing either Yellow, Orange, or 
Black, are to be rejected: But 
beſides what the Harveſt- Months 
mes, they are likewiſe raisd 
Artificially; as at Naples in 
their Wine Cellars, upon an heap 
of rank Earth, heaped upon a 


— 
93 
— 


—_— 


+ Pratenſibus optima fungis Natura ef: 
aliis male creditur, Hor. Sat. I. 7. Sat. 4. 
1 Bacon Nat. Hift, 12. Cent. vii 547, J, 
c. 25 4 


cer- 


2 
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„ I certain ſuppoſed Store, bat in 
e truth, (as the curious and noble 
a a: Peireſky tells us, he found to 
„be) nothing but an heap of old 
J Fungus s, reduce d and compacted 
id 
1g 
Ut 
1 
) 


to. a ſtony hardneſs, upon which | 
they lay Earth, and ſprinkle it SH 
with warm Water „ in Which 
Muſbroms have been ſteeped. 
and in France, by making an 

hot Bed of Ae Dung, and 
when the heat is in Temper, wa- 
tering it (as above) well impreg- 

b. muted wich the Parings and Offals 

of refuſe Funguss; and ſuch a 

. bed. will laſt twp or three Years, - 
and ſometimes our common Me- 
J- Beds afford them, beſides 

n alen rte 


X 10. Maſtard, Sinapi ;, 1 


ing hot and ordicant, not only 


* . 
—— CC. 
_— 
1 


- Gaſſead. Pita Peirſ. I. iv. Raderus Mar:. 
8, 4 Epig. xvi. In 1 ITEs Jays, Fans a 
ſaur Days. a | SY 


* 
2 | * 
- 


OF 


_ cially in Seedling young Plants 
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in the Sc&d but Leaf. alſo; eſpe. 


7 


hke» thoſe df Radiſbes ( newly 


peeping out of the Bed) | 
of incefnparable effect to quicken 


and revive the Spirits 3 ſtreng- 
thening the Memory, expelling 
heaving6, preventing the Vert; 
ginous Palſie, and is a laudable 
Cepbalick. Beſides it is an ap- 


prov d Anti ſcorlutick; aids Con- 


coction, cuts and diſſipates Phleg- 
matick Humours. In ſhort, tis 
the moſt noþle Embamma, and 
ſo neceſſary an Ingredient to all 
cold and raw Salleting, that it is 
very rarely, if at all, to be left 
out. In Jtaly in making 
Muſtard, they mingle Limon and 
Orange-Peel, with the Seeds. How 
the beſt is made, ſee hereafter, 


bp Naſturtium Indicam, See Creſſes, 


41. (Nettles, Urtica; Hot,dry, 
Diuretic, _ Solvent 5 purifies the 


* Blood: 
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e- Rood : The Buds, and very ten- 
8, der Cimæs a little bruiſed, are by 
ly Nome eaten raw, by others boild, 
i dpecially in en with 
en WI other Herbs. 5 

42. Onion, Cepa, Parent 3 
the beſt are ſuch as are brought 

us but of Spair, whence they of 
&.Omers had them, and ſome 
that have weigh'd eight Pounds. 
Chooſe therefore the large, round, 
white, and thin Skin d. Being 
eaten crude and alone with Oy, 
Vinegar, and Pepper, we own 
them in allet, 1'G rok ſo ow as Gar- 


lick, nor at all : Boil'd, 
they give a kindly reliſh 3 raiſe 
Appetite, corroborate the Sto- 
mach, cut Phlegm, and profit the 
Afthmatical.: But eaten in ex- 
ceſs, are faid to offend the Head 
7, and Eyes, unleſs. Edulcorated with 
agentle maceration, In the mean 


„ time, as to their being noxious - 


e to the Sight, is imputable only 
F | to 


* 
* 25 22 — 996% .» 
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they are us d in Pottage, boſlq 
we ſupply them with the Porrun 
lots (Aſcglonia) of guſt more 


exalted, yet not to the degree of 


| Clave or two of Raccombo, of 1 


nough. In Haly they frequently 


to the Vapour riſing from the 
raw Onion, when peeled, which 
ſome commend for its purging 
and quickning that Senſe. How 


in Milk, ſtew'd, Oc. concerrs 
the Kitchin. In our cold Sale 


Sectile, Tops of Leeks, and Eſcba. 


Garlick, Or (by what of later 
ule is much preferrd ) with a 


yet milder and delicate nature, 
which by rubbing the Diſn only, 
imparts its Vertue agreeably e- 


make a Sallet of Scalions, Cives, 
and Chibbols only ſeaſon'd with 


O and Pepper; and an honeſt I | 


laborious Conntry-man, with 


4555 Bread, Salt, and à little 


Parſiey, will make a contenteg 
Meal with a roaſted Oxion. How 
this noble Bylb was deified in 
8 Yeo 


Tony is, 


Egypt we are told, and t | 
8 were 'biilding thay. : 
Pramids;” there wis Tpttit in th 
Root + Nirety Tum of Gold among 
the Workmen. —. fhious 1 2 
tem it ſeems they were, thi 
25 io Nations have ſabliſte 
on them alone; ſo the Lfaeliter „ 
Slavr 
and Brick: makin for the love' * 
tbem. Indeed Hecanttes we find" 
preſents them to Patroclyz, : 22 
2 Wl Homer, as a Regalo; But cer 
1 Wl tainly we are either miſtaken 1 
©, If the Specter (which ſome wi 


„have to be Melt) or uſe 

e. nick Licence, when we 5 hig ghly 

ly magnify chem. ee 0 

4, E343 ©2443 1 | : 4 
n 43. Weck ne : ev > % , 
ſt ing, allays the Pztuit, Hamor — 


a deing ſet over che Fire, neither #4 
e 3:7 34,3 206 PA 
6 — — x YET: 

0 Sandtas gentes, quiby 
4 Numina. uv. "(hoes 
1 f Herodotus. - by Z2 by ot 105 : CLOTES of 

[1 A . E thine” 
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ing, and incifivez ſharpens Ap- 
refits Putrefaction: We ſpeak of 


Vine 


Vinh impart an Aromatic ex- 


Sor nor Lettuce, needs any.other 
er than their own moiſkueil;, 
boil 1 * in, A pv Expreſ.  -: 
4 : tender Leaves. are 
bur u other cold Sabeting; 
better nee E 


. Orange, Aranui 0 Ma 
el ) moderately dry, cool. 


petite, exceedingly, refreſhes and 


the Sub acid; the ſweet and bit- 
ter Orange being of no uſe in our 
07/2 The Limon, is ſomewhat 
more acute, cooling and extin- 
guiſhing Thirſt 5 of all the 
Ori gg the beſt ſuccedanenm to 

The very * and 
Rin of Orange and Limon be. 
ing ſhred and ſprinkld among 
the other Herbs, correct the A. 
crimony. But they are the ten- 
der Seedlings. from the Hot-Bed, 


CC 


— 


c rINI 8 


grateful to the Sto- 


w_ 


, a 4 # . * 1 1 
rf 8 5 9 14 fo 263 +4 


4 boil d, being cold, is of it 
f e et, , exten with 
1 ger, &. an ving 

of Spieyſ is by Ca 
Who wore Nene chan 


I Tre, 2 


s 4 
1 + n 


1 when firſt be- 
to 
* 155 Tendrels, affording a 


vfirioh, as do eee 
wine, nes NES 


* 


+ 


47: Peper}: Piper; me! n 
ry in a bigl degree z of ap- 
ova” Vertue againſt all flatu- 
wo procceding' How cold and 


er rally all Crudities whatſde- 


and cherefore for being! of 
E 2 uni- 


12 parſuep, Peha, Carrots, | 


46: Peaſe: Biſam; the pate? 
ar, with the 
ty Acid} enger into the Cem. 


; 
| 
. 


egmatie Conſtitution, and 
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univerſal uſe to correct and tem. 
per the cooler Herbs, and ſuch a 
abound in moiſture; It is a ne- 
ver to be omitted Ingredient of 
our Sallets; provided it be not 
ropjminutely, beaten. (as oft we 
find it) i to an almoſt -1nipalpable 
Doſt, which is very perniciom, 
and frequently adberes and ſticks 
in the folds of the Stomach, 
where, inſtead of promoting 
Goncoction, it often cauſes. 2 
Cardlialgium, 185 fires the Blood: 
It hould: therefore be grolly 
contus d only. 

AJudian Capſicum, enge 
hot and burning, is yet by the 
Afric ans eaten with Sul and Vine- 
gar by it (elf, as an uſual Con- 
diment ; but Won d. be of dan- 
gerous conſequence with us; be- 
ing ſo much more of an acrimo- 
nious and terribly biting quali- 
ty, Which by Art and Mixture 
is notwithſtanding render d not 
only ſafe, but v Gy: e in 
our Sallet. 7 Take 


ACBTA R — 4 3; 

Take the P 9 7 
yell in A Din! 254 whe 
tre become . 
oy into {Mm M pieces e 
8 to W Fo 
exch Ounce of which add pocht a 
of Wheas-floter; fermentęd with! 
litie Lt Kneed and make 
ther inte Cakes or Loads cut 

hong! wiſer It ſhape of Napier. 
Biſ cui. Theſt Rebake 4 d 


time. till che àart Ston : 
boden as 5 
ſerce it throu Ht Þ P61 


i very 65 ki 


SSEFEESRR7 RT 


— 
LS 


SDS. 


Se N after H- 
vid! beaten = Joy be- 


fore! vou ſtamp an TRE 
elſe. Erbe Ard 


kt e 
dry d to . ſerye for Pe- 
per in ſome: plates!" . {id do 
Hye ET K 0 3789 


TIGHTLY TIA 


8 . 


e ; 
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| "8. ole” ee ar 
Apium hortenſe ; being hot and 
dry, opens Obſtructions, is very 
Diuretic, yet nouriſhing, edulaa 
rated in ſhifted warm Water 
the Roots eſpecially) but of Tp 
Vertue than Alexanders 


—= <2 8-35 - 


nvenient in our cru 
ja when decocted on a Medicinal 
Account. Some few tops of the 
tender Leaves may yet be admit- 
ted; tho it wasof old, e read, 
never brought to the Table at 
L N to ron and the 
„ In the, mean time, 
Diſs being n ng more proper 
for — ( arces ) and: other 
Saceps. we conſign it to the OA 
ori g, Note, that Perſley is got 
ien to the Eyes as is te- 
e. der F A t 790 
25 wh 49. . 3 pi 5 3 
eaten by the French and 3 
is our common Burnet ; 1 ſo 
| chear- 


e e r A757 


Ic gradi „ 


aud exhilarating 4 qua- 
__ generally commended, 
s (giving it admittance into = 
lets) tis ar * . e 


erb: 
4888 28 1 


2 Inſtr non + 2 1 ne bes | 
Ove non „ 1. Pinpinella. ant, 4 
u a n 3 +4 3 
bat a freſli ſprig in byte 4 
nends it to us as its moſt Sendine mw 
m_ 7 C15 Þ, _ - 
OUT, e A, + p46 1 NET EI If 
50. Purſlain, Portulien 3 eſpel | 
vally; the Galalea whilſt te | 
ert the / Sced- leaves ile ene 
ſoung Stalks , being — 4 
moiſt aud cooling, quickens A 
petite; aſſwages Thitft 5 and * f 
. profitable for hot 9 B Fe 
empers, as well as . 
nd generally ee 
our Sülletu, mingled with the 
hotter Herbs: Tis: NReviſe — | 
— eaten alone ich Oy ati 
3 E 4 We” Vine- 


"IS 


TEASES ERSODL FI EY 
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Vine egar 5 beg for m | 
as having — — 
to corrupt in the Stomach, which 
I Pich d tis not ſo apt tu 
Some eat it cold, after 
ra been boil'd, which Dr. Mufet 
would have in Mine, for Nou- 
, _ riſhment;. . K N as 330 
The Shrub Halimus, is a fort 
of Sea- Purſlain Ile, newly 
peeping Leaves (the rarely us d) 
+ afford a no unpleaſant Acidule, 
even during Winter, if it prove 
notitoo {overe.”! nin ce 4 
Purſiaim is accusd | for: being 
kh ue the e 
n. 12 wg! 
/. 861 71. | „V. WH 
21 351. Radiſh, Robes Albeit 
rather Medicinal, than ſo com- 
memdably - accompanying | our 
2 ( berein they. often 
llice tbe; larger Roots 9 are 
much inferior to the young 
Vedi Leaves and Roots; 


n 6 2 1 © # ral- 


c FS KF 
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ailed on the Monthly = 
gel, almoſt the whole Year 
wund, affording à very grate- 
ful mordacity, and ſufficient! anly 
ntempers the cooler Ingredients? 
ſue bigger Roots (fo much de- 
ird) Mond be frich 7 being 
ranſparent, eat ſnhort an 1 
vithout ſtringineſ, and n 
big; Theſe axe eaten a bus 
rith Sn only, as carrying their 
Peper iti them; and were indeed 
Diaſcurides arid © Pliny cele- 
bated" above all Roots aſs 


ever; inſomuch as inghe Delphic 


there was - Raphanns ex 
aro dliruut, a Radiſn of ſolid 
Gold and tis {aid of Moſchius, 


in their praiſe.  Notwithſtand- 


ing all which, I am ſure; the 
great +. Hippocrates utterly" con · 


demns them, as Vitioſe, inndtan- 


— — 8 Ne 


. — ONE quia t tertio A 
latu die appareat. 1 
de diara ii. 2 4 2 


\ 1. 


f 


that he wrote a whole Volume 
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tes ar ægre concofiles, And the 


 Netsralijt calls it Cibus Wiberdy, 


fitter for Ruſtics than Gentlemen; 
s. And indeed (befidg 
t they decay the Teeth) ex- 
perience tells us, that as; 
Prince of Phyſicians writes, 
hard of Digeſtion, I 5 


the Stomach, cauſing nauſeous 


Eructations, and ſometimes vo- 
miting, tho otherwiſe Diuretic, 
and thought to repel the Vapouti 


of Wine, when the Wits wete at 


their genial dub. Dioſ: oride 
and Gen differ about their 
Earing : One preſeribes it 
e Meals, the latter for. after. 
macerate the young Roots 


in warm Milk, to render than 


more Nourzſhing. 
There is a Raphanus: rafticens, 


Spaniſb black Horſe- Radiſb, 
of. a hotter quality, and not ſo 


. — TO" "TIE 


r 15. Ry 


* 4. 
* 4b k 


find 
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fFiendlv to the Head; but a no- 
ble Ant iſcurbutir, which may 

be caten all the Winter, and on 
that account an excellent Ingre- 
lent in che Compoſition of MH. 
rd; as are alſo the thin Sha- 
rings, mingled with our cold 
Herbs. And now before I have 
done wich this Root, for an ex- 
cellent and univerſal Conutaremt. 
Take Horſe-Radifh, whilſt neuiy 
drawn ont of the Earth, other“ 
wiſe laid to ſtecp in Water a 
competent timeʒ then grate it 
ona Grater which has no bot- 
tom, that ſo it mpy paſs thro', 
like a Mucilage, into a Diſh of 
Earthen Ware: Thi remper'd 
with Vinſeg ar, in which a little 


ou” 799 e F eee Ww' =» e 


' Wl Sagar has been difloly'd,, you 
„ve a Saure ſupplz ing Muſtard 
Jos the Sallet, and ſer ving like 
0 


* » , * ” - 

* z \ 4 

vile far any. Diſh beſides. 
: | Gal. g 

5 a * 4 © Ay - J — s F 

* 1 . of V4 3 : mug, 
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OT Ram ot, 8 


* Eſculent Campanile: Ihe ten. 
der Roots eaten in the Spring, 


like thoſe of Radiſbes, — 1 
more ep Rh 15 


$3; Rocket, Hens $ 
hot and ry, to be 8 


58 : Bins 
Soverainly Cephite, and for the 
Memory, ele, and Nerves, in. 

comparable: And tho not us d 
in the Leaf with our Fallet fur- 
niture, yet the Flowers, a lutle 
bitter, U e always welcome in 
Vinegar; but Sow all, a freſi 


Sprig or two in a dt Wan. 
See wer Te « 


55. Sage, 


RAB 
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55. Sage, ene, hot and dry. 
The tops of the Red, well pick d 
d wakes. (being often deſbd 
with Venomous Slime, and al- 
noſt imperceptible Inſets) with, 
the 1 retain all the noble 


properties of the other hot Plants; i 


— eſpecially for the Head, Me- 
, Eyes, — all Paraly tical 
Actions. In ſhort, tis a Plang 
edu'd with ſo many and won 
derful' Properties, as that the aſ- 
iduogs uſe of it is faid to render 
Men Iramortal > We cannot there- 
fore but allow the tender Sum- 
nities of the young Leaves; but 
principally the Flomert in our 
cold Sallet 5 e, as detto do- 
minee. | 


TLEF 
I 


Siffar, Sue. See N. 


pergraſt. : oh 4 
56. _ pier, cbm: 5 
growing on the Sca-Cliffs (as 


about 
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about Dover, &c. ) not only 
Pichl d, but crade and cold, 
when young and tender ( and 
fuch as we may Cultivate, and 
have in our Krtchin-Garttens, al. 
moſt the Year round) is in my 
hs eee its Aroma and 
other excellent / Vertues and Ef. 
fects 3 the Spieen; Clean 
ſing the Paſſages, ſnarpniſig Appe. 
ties Ge. ſo 3 125 | 
of our hotter Herbs, and Sale: 0 
Ingredients, that I have long 
wonder d, it has not been Jong Ill © 
ſince propagated in the Poragene, \ 
as it is in France; from whence i 
I have often receiv'd” the Seeds, y 
which haveproſper'd better, and 
more kindly with me, than what 
comes from our own Coaſts: 
It does not indeed Pickle fo well, 
as being of a more” tender Stalk 
and Leaf: But in all other te- 
ſpects for compoſing Sa/ets, it has 
nothing like it. 


37. Sca- 


* - © — 1 — 
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67. * * Aſcalovia, Cehiels 
The French call them Appetitesg 
— it notably quickens amd} + 
firs up: Corrects Crudities, and 
promotes Concoction. The Itge 
lan ſteep them in Water, minoe, 
1nd eat 4 6 cold with * 


11 negar, Salt, Cc, 

; Fe Scurvy- oraſs, ces 

„of the bg but eſpecially 
dat of the Sea, is ſharp, biringy 

> MW nd hot; of Nature like Naſtunr 

: um, prevalent in the 'Scorbute. 

ew of che. tender Leaves may 

de admitted in gur Compoſition, 
, Ladieuar. 

4 * Naſturtium 

- 59. Sellery, e een | 


(and of the Petroſeline Family; Y : 
was formerly; a ſtranger with us 
(nor very long ſince in Italy) is 
n hot and more generous ſort 
of Macedonian Perſley or Smallage; 
The tender Leaves of the Blaneht 
Stalk 


— 
9 
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Stalk do well in our Sale, x, 
likewiſe the ſlices of the whiter'g 
Stems, which being crimp and 
- ſhort, firſt peel'd and lit long 
wiſe, are eaten with Ol, Vinegs 
Salt, and Peper 5 and {or its high 
and grateful Taſte, is ever plac 
in the middle of the Grand & 
let, at our Great Mens Table, 
and Pretors Feaſts, as the Grace 
of the whole Board. Caution i; 
to be given of a ſmall red Worg, 
often lurking in theſe Stalks, as 
does the green in Fennil. 


|S. =— +, £6 


Shallots. See Onion. thy 
1 | i : 
60. Skirrets, Si ſarum; | hot 
and moiſt, corroborating, and 
for the Stomach , exceed- 
ingly nouriſhing, wholſome and 
delicate; of all the Root-Hind, 
not ſubject to be Windy, and ſo 
valued by the Emperor Tiberius 
that he accepted them for Tri- 
bute. 3 49 mw 
2 This 


3 
2 


IN 


£ 


* 
Us 
wo 


1 


wh Lak; in Pies, whole, {lice 
oe in b accegtable td 
late Tis reported 4 


18 
eee : of which 
ite "are divers kinds. The 
hrench Moves, with the round ® 
lentifully in the 
Roman Me- 


but the beſt is 5 of Green Lett? ä 
by nature Cold. Abſterfive, Acid, 
barpning Appetite, Alwages 
- Wiicar, cools the Liver, ſtreng- 
nd dens the Heart; is an Antiſcor- 
1d, Nlaric, reſiſtin Purrefaftion, and 
10 mparting ſo grateful a quickneſs 
us, Fo the 755 as ſupplies he want 
ef Orange, Limon, and other 
; Inphatia and therefore never 
1s E to 


1 — — —— o - — ——— ———  - — 
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A, 
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63. Sparagus, df 
e a y e. ( 
* + moiſt ; Cordial, Diuratic, — 
Digeſtion, and nent to 22 
more nouriſhing ,*%: 
Sim. Setbius, an ent Poke 
cian holds. They al ſemetimes, 
but very N eaten raw with 
Oh and V inegargy but with more 
ed og o ſpeedily 

as not 1 loſe e 
agreeable tenderneſs; which i 
done by letting the Water boi, 
before you put them in. I do 


not Son. the Dutch great and 
larger 


6 2. ee . of 
Galen was 
t it N 3 exceed. 

late M. 
. 
3 $4 | 
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anger ſort ( clpecially rais d by 


the, rankheſs Of the aw ſo 


ba. Spi Nth & Haie, 3 
wt e ele and che oft- 


wer Ke gut the I ſpeak 
oe ogg, = 
lt; and ion other 


Water: than its own moiſture, is 
amoſt excellent Condiment Fa 
Butter, Vinegar, or Limon, for 
moſt all forts of boil'd Fleſh, 
and may accompany a Sick Man's 
Diet. 'Tis Laxativeand Emollient, 
it ind therefore- p 3 8 for the 
ed, and (tho by inal a 
ore — A... be had * almoſt 
ex- 1 Scaſon, andi in all places 8 


rs 


> 


=D Y 


I's, 

nd S0ne-Crop , Sedan Minus 
Le Tricks Madame | 

ol, 4 

do | | 

20d 
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65. Succory,: Cichprium , an 
Intubs y TY Wild, with a 
narrow dark. Leaf, different from 
the Sative, tho probably by dl. 
ture only F and for being very 
| bitter, a little edulcorated. with 
Sugar and We” > is by ſome 
eaten in the Summer, and more 
grateful to the Stomach than the 
Palate. See Endive. © 1 


9 & | " a8 2 
- 6. Tanſy, Tanacetum 5; hot 
and cleanſing ; but in regard of 
its domineering reliſh, ſparingly 
mixt with our cold Sallet, and 
much fitter (tho in very ſmall 
quantity) Þr the Pan, being qua- 
lified with the Juices of other 
freſh Herbs, Sprnach, Greer Corn, 
Violet, Primroſe-Leaves, &c. at 
entrance of the Spring, and then 
fried browniſh, 1s eaten hot with 
the Juice of Orange and Sugar, a5 
one of the moſt agreeable of al 
the boi d Herbaceous Diſhes. 

fs 67, Tat- 
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5 

67. . Draco Herba, 
of ani Extraction; hot and 
ſpicy % The Tops and young 
Ghoots, like thoſe of Rochet, ne. 
rer to be ſecluded oitt;Compoſi- 
ith tion, eſpecially where®there is 
nuch Leituce. "Tis beghly gor- 
Fo 2nd friendly to the Head, 
Heart, Liver, correcting the w 


; neſs of the — G. 


Ty 


hot 68. THle, » "Lt Merig; 3 
cl aur Lady's milky or dappt'd 
ply Thiftle,” diſarm 'd bf 5 8 prick les 
nd is worth eſteem: The young 
all I stalk about May, being peel d 
ua: and ſoak'd in Water, to extract 
her the bitterneſs, boil'd or raw, is a 
n, very wholſome Saber, eaten with 
at I C/, Salt, and Peper ſome eat 
en ibem ſodden in proper Broath, 
ith or bak'd in Pies, like the Arti- 
* chock; but che tender Stalk boibd 
or fry*d, ſome preferrʒ both Nou- 
| bing and Reſtorative., 
* F 3 69. Trick- 
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SOIT” «a 
69. Trick-Madame, Secdum mi. 

nus, Stone- Crop 3 1s cooling and 

moiſt, grateful to the Stomach. 

. The Cimata and IH when 
young and tender, dreſsd a 
Purſelane, is a frequent Ingredient 

in our cold Salle. 


70. Turnep, Rapum; moderately 
hot and moiſt ; N; the long 
Navet is certainly the moſt deh: 
cate of them, and beſt Nouriſh- 

ing. Pliny ſpeaks of no fewer 
than fix ſorts, and of ſeveral Co- 
| Jonrs; ſome of which were ſu⸗ 
ſpe&ed to be artificially tinged. 
But with us, the yellow” is pre- 
ferr'd ; by others the red Bobs 
mian. But of whatever © kind, 
being ſown upon the Hot. bed, 
and no bigger than ſeedling Rs 
diſh, they do excellently in Com- 
poſition 3 as do alſo the Stalks 
of the common Turnep, when 
it; firft beginning to Bud. ” 
; | | e » n 
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And here ſhould nat be for- 


'eottety; that wh as well 
p = able W 0 


1. * a 
which we Have eaten at 
grearglt Perſons Tables, Har 
to be diſtinguiſh * 2a the beſt 
of Whe af. 
Let the Lrheps firſt be peel d. 
and boitd ih Water till bolt and 
der z then ſtrongly preſling 
the Juice, mix them together, 
nd when dry (beaten or pount 
ed very fine) with their weight 
of Wheat- Meal, ſeaſon it as you 


do other Bread all knead, it 


ftp; then letting the 
main A little to fer mem, 
75 Paſte into Loaves, and 

common Bread. 


DBugh re- 
f6t1 


under the Embers, 00 eat them 
n S#gar and 2 n 


* 
i. 


Phi lo 9 Vol xvii. . 205. 
5. 970. 
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F 4 71. Vine, 


redd, we © 
ght to Makes and M 


* roaſt Turhep in Pike - 


þ 8 may be eaten raw, or 
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71. Vine, F Vitis,. the 
Tendrels, and C laſpers ik 


* 
— 
- 


Mi pg, have an agreeable 4 
ch may be eaten 8 or 


with other Sallet. 


ZE _ ES 
. 7 2. Viter-grafs,) ragopogon, 

a Scorzonera, Salſiſex, && tho Medi 
cinal, and excellent againſt the 
Palpitation of the Heart, Fan- 
ige, ObſtruGzon ef the Bowels, &e. 
are beſides a very ſweet and plex 
ſant Sallet; being laid to — 
out the bitterneſs, then pee 


0 
Tot but beſt of all ſtew'd wit Myr- 
* row, Spice, Wine, &c. as Arti- 
= choak, Skirrets, 8c. fliced or 
” whole. They likewiſe may bake, 
fry, or boil them; a more ex- 
celtent Root there is hardly grow- 
ing. x 


73. Wood- 


"of the "Hop, Sc.) whilſt. 7 
c 


/ 
[ 
| 
| 
| 
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Fs ood - Sorrel 3 Trifolium 
PET ort Allelxja, of the na- 
ture of Naher Sorrels. | 
To all which might we add 
ande n r bad in 
delicirsg+ Ace grown abſolete or 
quite neglected with us: As a- 
nong the nobleſt Bulbs, that of 
he Tulip; a Noot of which has 
"valued not to eat, but 
for the Flbwer (and yet eaten by 
miſtake) at more than an hun- 
dred Pounds. The young freſh 
Bulbs are ſweet and 12 of 


taſte x , 
The*4ſphodit or Daffodil; a 
Sallet fa rare in Heſiod's Days, 
that Lobel. thinks it the Parſzep, 
tho not at all like it; however 
i was (with the Mallom) taken 
anciently for any Edule- Root. 
The Ornithogalom roaſted, as 
they do Cheſtuuts, are eaten by 
od- the Italians, the wild yellow 
| eſpe- 
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42 eſpecially, with Oy, Vinegar, and 
* 5 And ſo the ſmallę er 
[/ Roots of Gen Amyodalp 
which they all6, roaſt, and” make, 
an Condon of, to uſe in Broaths 
as a great Reſtorative. - Che 922 
lapat hum, not usd of ald Fit the 
time of Galen was zaten fre- 
e * alſo 2 jun, vg 
Mordicant Ae 
which Dodonezws Wiches fotos 
Dreſs. Nay, divers of the * 5 
which ſome condited Wit Mee. 
others boifd in Milk for 4 great 
Nouriſper, now diſcarded? But 
what think we of the Genta, 
which there are who recon a. 
mong Sallet Herbs ?, But hat- 
ever it is in any other Gountry, 
tis certainly Mortiferous in outs, 
(by theſe add the Viola Matrona- 
' Radix Lunaria, &c. nay, 
the 'Qrees Popy, by moſt accoun- 
ted among che deadly Poyſons: 
How cantious, then ought our 
Rk Sallet-Gatherers to be, in reading 
1 | an- 
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— Allis 5" leſt they tag: 
be impos d on, where 
they eat of Plants; that are fa- 
miliarly eaten in other Countries, 
and among other Nations and 
people of more robuſt and ſtropg 
Conſtitutions? des the rd 
of being miſtaken in the Names 
of divers Srtiples, not act ful- 
ly agreed upon among the 
Learned in Bahn. 

are beſides ſeperaf re. 
ini 8, which tho” Abdicated 
here with us, find Entertainment 
nll in Foreign Countries: As the 
large "Heſjotrope and Son-flower 
(ere it comes to expand, and 
ſhew its golden Face) which be- 
vg dreſsd as the Artichozh, is 
eaten for a dainty. This add 
28a new Diſcover® I once 
made Macaroons wh the ripe 
blanch d Seeds, but the en 
tine did fo domineer over all, 
that it did not anſwer expedtati- 
on. The Rive Perſonata mount- 


ing 


0 — — 


"i . 
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ing with their young Heads, 
Lyſemarhia ſiliquoſa glabra minor, 
- when freſh and tender, begins 
to come into the Sallet- Tribe. 
The pale whiter Popy, is eaten by 
the A By es Spaniards, 
« the tops of , o with 0% 
,- alons 5 i out ſo bom 4 
Bread q profitable indeed to the 
Stomach, but offenſive to the 
Head: Ns is alſo Coriander and 
Rue, which Galen was agcuſtom'd 
to eat raw, and by it Telff with 
yl and Salt, as exceedingly grate- 
ful, as well as wholſome, and of 
great vertue *againiſt Infection. 
liny, I remember, refbrts'it to 
be of ſach effect for the Preſer- 
1 |; vation of Sight; that the Painter: 
i" of his Time, us d to devour a 
wo - one qual 


=" — — a0 FO. tm woo gc R.en _” 


y of it. And it is 
ill by the Italians frequently 
mingled among their Sallets. The 
L apatha Perſonata (common Bur- 
clock) comes now and then to 
the beſt Tables, about April, and 


when 


* © — — — 
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hers young, before the Burr. 
and Clots appear, being ſtrip'd, 
ud the bitterneſs ſoaked odt, 
nente as the Chardloom, R 
eaten in Poiverade ;. . me alſo | 
boil them. More might here be 
reckon d up, but theſe may ſuf- 
ice; ſince as we find ſome are 
left off, and gone out, ſo others 
be introduc d-and come in their 
room, and that in much greater 
plenty and Variety, than was 
ever known by our Anceſtors. 
The Cucumber it ſelf, now ſo u- 
niverGlly eaten, being accounted 
little better than Poyſon „ even 
5 © vithin our Memory, as already 
* noted. 
5 To conclude, and her all 
hat has been ſaid. of Plants and 
: | Subeting , formerly in great e- . 
N ſteem, (but ſince obſolete and 
e quite rejected); What if the 

æalted Juice of the ancient Sil. 

phium ſhould come in, and chal- 


0 
lenge the Precedency ? It is a I 
; *Plant - 
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F Plant formerly fo high! priz, 
and rare for the.\richnels of it, 
Taſte and other Vertues; chat 
i Was dedicated to Apoll, An 
hung up in his Temple at Dehky; 
ee read of one ſingle Root 
onght. to the Emperor Nero for 
an "extraordinary Preſent; and 
the Drug fo eſteem d, that the 
Rama had long before amaſ'd 
a quantity of it, and kept it in the 
. Treaſury, till Julius Cæ ſar rob'd 
it, and took this away, asg thing 
of mighty value: In a word, it 
+ was of that Account 5 that as a 
bt ſacred Plant thoſe of the Cyre- 
1 naic Africa, honour d the very 
'K Figure of it, by ſtamping it on 
. the Reverſe of their + Coin; and 
when they would. commend a 
* Plin. H. Nat. Lib? xix-- cap. 3. & x. 
c. 22. See Jo. Tzetzes Chil. vi. 48. & xvii. 
| 2 Spanheim, De uſu. & Preft. Numil, 
Diſſert. 4to. It was ſame: imes alſo the Reverſi 
of Jupiter Hammon. q 
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Founder of the City Cyr 
which it only grew. Tis indeed 


conteſted among the Learned 
Botanoſophiſt, 
ot the fa | 
and the Laſer it yields, the 
pdoriferots® + 
e we 5 true and 

uine Silphium (for it appears 
5 bave been often ſophiſticated, 


Was 


and a 


bly )ut would oon recover its 
priſtine Reputation, and that it 
not celebrat fo for no- 
ng exttgordinary 3 ſince be- 
ſides its Medicinal Vertue ; it was Ky 
a wonderful Corroborater of the 
Stomach, a Reſtorer ofaloſt Ap- 
petite, and. — N 


WP its worth to the . 955 
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pur, groß into a Pro. 
Battus having been the 


rene, War 


. abated this Plant 
with Loſi pi- 


cious ſort brought into 


t 8 3 2 Ins * ber —_ | 
Tay TAE roy due fe * 
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and that they made uſe of it al. 
moſt in even bing they eat. 

But ſhould we now really tell 

the World, that this precious 

Juice is, by many, thought to be 

no other than the + Fætid Aſa; 

' - _onr nicer Sabet-Eaters (who yet 

beſf6w'as odious an Epithgt on 

the vulgar Garlick) would cry 

out upon ſt as intolerable, and 

perhaps hardly believe it ; But as 

Ariſtophanes has brought it in, 

and ſufficiently deſcrib d it; fo 

the 5 upon the plage, puts 

it out Controverſy: And 

that they made uſe both of the 

» Leaves, Stall, (and Extract eſpę- 

cially) as we now do Garlicl, 

. and other Haut gont, as nauſeous 

altogether. In the mean time, 


+ Of which ſome would have it a courſer ſort, 

inamœni odoris, as the ſame Comedran names it 

/ in his Equites, p. 239. and 240. Edit. Ball. 

- Seel vie this diſcuſt d, together with its Pri- 
| pertier, moſt copiouſly, in ſo. Budzus 4 Stapul. 
Comment. in Theop lib. vi. cap, 1. ard 

Bzubin, Hi. Plant. lib. xxvii. cap. 53. 
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Gartins; Bontiust and others; aſ- 
ſure us, that the Indians at this 
day univerſally ſauce their Viands 
nith it 3 and the Brumin s (who 
eat no Fleſh at all) inrich their 


Sets, by conſtantly rubbing che 
Diſhes with it. Nor are ſome of 


on our own skilfnl Cooks Ignorant, 
xy © bow to condite and, uſe it, with 
nd che Applauſe of thoſe, who, ig- 
2s MW norant _ the Secret, have aun d 
in, che richneſs of the Galt it has 


imparted, when it has been ſub- 
ſituted inſtead of all our Cipol- 
lui, and other ſeaſonings of that 


Nature. PA 1 131 "6; 1 


id 
ts 
1 And thus hase we done winh 
1s 


the various Species of all ſuch 
Eſculents as may properly enter 
, ¶ the Compoſition of our Acetaria, 
and cold Sallet. And if I have 
briefly touch'd upon their Na- 


, 

ures, Degrees, and primary Qua- 
1 bties, which Intend or Remit, as 
. 
4 


tothe Scale of Heat, Cold, Drineſs, 
Moiſture, &e. (hich! i to be rr 
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ah 


derſtood according to the diffe. 
rent Texture of their component 
Particles) it has not been with. 
out what I thought neceſſary ſo 
the Inſtruction of the Gathery, 
and Sallet- Dreſſer 3 how he oughe 
to chooſe, fort, and mingle: his 
3 and Ingredients toge 

* „ * X 'Q 7 
. What Care and Circumſpec 
on ſhould attend the choice and 
collection of Salle Herbs, has 
been partly ſhew d. I can thete. 
fore, by no means, approve ef 
that extravagant Fancy of ſome, 
who tell us, that a Fool is as fit 
to be the Gatberer of a Sallet as 
a Miſer Man. Becauſe, fay they, 
one can hardly chooſe amiſs, pro- 
vided the Plants begreen, young, 
and tender, where-ever they 
meet with them: But ſad expe- 
rience ſhews, how many fatal 
Miſtakes have been committed by 
thoſe Who took the deadly Cicutæ, 
* Hemlocks, Aconity, &c. for yr 
1 * en 
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Beg FS them utter item 5 Bur 
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kun pow PN atit Dalit 
prove ſo deleterioit aid * un 
wholforlle 3 155 Khers of 
them angoy the 1 Brain, and 
Genus Neruo fun, wedken' the 
Eyes, offend "rhe Styzeach, affect 
tal the ——— the Bowelr, 
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8 vide Cardanum de uſu Cibi. 
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Aang erous and dreadful $ 
tors. And therefore ſuch Pla, 
as are rather Medicinal: than Nou- 
.riſhing | and: Refr el 4 are ſtudi- 
guſly to he re So highly 
neceſſary i it 16, W what \ we ſome. 
times find in 125 Bool c concern- 
Ing Edules of other Countries 
nd Climates (frequently, Aly 
= the Names; of ſuch as 
belle! in ours, and: among 10 
miſſead not the unskilful Gather- 
jor ; to prevent which we read of 
divers Popes and Emperors, that 
ad ek. Learned Phyjic ian. 
their Mafter-Cooks. ' 1, * 
therefore — exceedingly 
prove of that charitable Advice 
of Mr. Ray * (TranſaF.Num.238.) 
who thinks it the Intereſt of 
Mankind, that all Perſons ſhould 
be caution'd of advent'ring upon 
,unknown Herbs and Plants to 
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tele Prejudice: Of ſuch, I y, 
with our excellent ws Poet ( lit. 
te chang d) aer 


Hippy from gb coef Lf fin 
do lie, © 


. Roots and Herbs the unwhol- 
ſome Lg. 1 


The Illuſtrious and alle! 
lalumms has, by obſerving what 
t InſeZs did uſually feed on, 
make Conjectures of the Nature 
of the Plants. 
ſo readily adventure upon it on 
that account, as to its wholſom- 
neſs : For tho' indeed one may 
ſafely eat of a Peach or Abricot, 
ifter a Snail has been Taſter , 
[ | queſtion wherher it might be 


* Cow 
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7 concerning this of Inſects, See Mr. r. Ray "8 


Hiſt. Plant. Ii. 1. cap- 24. 
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886 ACET ARA, 
ſo of all tber Fruits and Herts 
attack d by other »ſe«.: Nor 
would one conclude, the Hyaſey. 
amus harmleſs, becauſe the Camex 


feeds upon it, as the. Learned 
Dr. Lifter has diſcover'd.,'. No- 
. tige ſhould: therefore be taken 
what Eggs of Tales are found 
adhering to the Leaves of Sallet- 
erbs, and frequently cleaus fo 
my to them, as not eaſiiy to 
be waſt'd off, apd fo not being 
taken notice of, paſſing for ac- 
cidental and harmleſs Spots only, 
may yet produce. very ill effects. 
Grills, who according to the 
= Doctrine of Tranſmigration 2 
=_ Platarch tells us) had, in his 
i turn, been a Beeſt; diſcourſes 
| how much better he fed; and 
- Hyd, than when he was turn'd to 
# Man again, as knowing then, 
6 what Plants were beſt and moſt 
-_ * proper for him: Whilſt Men, 
7 Sarcophagiſts (Fleſh-Eaters) in 
all this time were yet to * 
n 
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And tis indeed very evident, 
that Cattel, and other Tagaze, 
nd ber haceuu Animals which 
fed on Plants, are directed by 
their  $mell., and accordingly 
nake election of tbeir Food: 
Bot, Men (heſides the Smell and 
Taſte.) have, or ſhould have, 
Reaſon, Experience, and the Aids 
of Natnrel Philoſophy to be their 
Guides in this Matter. We have 
beard of Plants, that (like the 
Baſilisk ) kill, and infect by 
* looking on them only ; and 
ſome by the touch. The truth 
is, theres need of all the Senſes 
o determine Analogically con- 
cerning the Vertues and Pro- 


perties, even of the Leaves alone 
of many Edule-· Plants: The moſt 


— — * — 
r 


* The poyſon'd Weeds : I have ſeen a Man, 
who was ſo poyſon'd with it, that the Skin peel A 
off hir Face, and yet he never touch'd it, only 
hoked on it as be paſs'd by. Mr. Stafford, Phi- 
. Tranſs#. Vol. III. Num. xl. p. 794. 
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eminent Principles of near the 
whole Tribe of Sallet Vegetables, 
inclining rather to Acid and 
Sowre than to any other quality, 
eſpecially, Salt, Sweet, or Lu- 
ſcious. There is therefore Skill 
and Judgment requir'd,' how to 
ſuit and mingle our Sallet. Ingre- 
dients, ſo as may beſt agree with 
the Conſtitution bf the (valgar- 
ly reputed) Himbrs of thoſe 
who either ſtand in need of, or 
affect theſe Refreſhments, and by 

ſo adjuſting them, that as no- 
thing ſhould be ſuffer'd to domi- 
e , fo ſhould none of them 
oſe their genuine Guſt, Savcur, 
or Vertue. To this end, 

The Cooler, and moderately 
refreſhing, ſhould be choſen to 
extinguiſh Thirſt, attemper the 
Blood, repreſs Vapours, c. 
The Hot, Dry, Aromatic, Cor- 
dial and friendiy to the Brain, 
may be quality'd by the Cold and 
Moiſt ; The Bitter and Stoma. 


chical 
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chical, with the Sub. acid and 
gentler Herbs: The Mordicant 
and pungent, and ſuch as repreſs 
or diſcuſs Flatulency ( revive 
the Spirits, and aid Concoctionz) 


with ſuch as abate, and take off 
the keenfieſs; mollify and recon- 
ale the more harſh and churliſh: 
The mild and infipid, animated 
with piquant and brick”: The 
Aſtringent and Binders, with © 
ſuch as are Laxative and Deob- 
ſtruct: The over-fluggiſh, raw, 
and unactive; with thoſe that 
are Eupeptic, and promote Con- 
coction: There are Pe@Forals for 
the Breaſt and Bowels. Thoſe of 
middle Nature, according as they 
appear to be more or leſs Speci- 
fe and as their Characters (tho” 
briefly) are deſcrib'd in our fore- 
going Catalogue For notwith- 
ſtanding it ſcem in general, that 
raw Sallets and Herbs have expe- 
mentally been found to be the 
moſt ſoveraign Diet in that Ende. 
0 mial 
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mial (and indeed with us, Eni. 
demical and almoſt» unixerſal) 
Contagion th Ccorhnte, to which 
we of this. Nation, and moſt 
other Ilantler: are obnoxiom; 
et, ſince the Naſturtia are fingly, I. 
nd alone as it were, che mot % 
fectual, and powerful Agents in 
conquering and expugning. that 
cruel Ehemy; it were enough to 
give the Sallet-Dreſr direction WW 
how to chooſe, you ngle, and pro- 
tion his Ingredients ; as cell 
—— ſnew —— emedies there 
are contain d in our Magazine. of 
Sallei- Plant: upon all Occaſi 
rightly marſnhal'd and skilfull) 
apply d. So as (With our * ſcer 
Cowley) e 


If thro the ſtrong and beauteous face 

Of Temperance and Innocence, 
nd wholſame Labours, and a quiet 

| Diſeaſes paſſage find; (Mind, 
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Tley eſt not think, here to afſeiÞ 
Land unaru d, or withant G 2 x, 


* 
Before: they can prew aii; 
2 not bean, 5 


i * 
if 
EL 


We have ſaid how neceſſary it 
s, that in the Compolure of a 
Yet, every Plant ſhould come 
0 to bear its 25 2 tm 
ing over- power d by ſome | 
. a ſtropger Taſte, ſo ad to en- 
danger the native Sepor and Ver. 
we of the reſt; but fall into 
their places, like the Notes in 
Muße, in which there ſhould be 
nothing harſn or grating : And 
tho admitting ſome Difegrds (to 
aſtinguſh and illuſtrate the reſt). 
ſtriking in the more ſprightly, and 
lometimes gentler Notes, recon - 
eile all Diſſonancies, and melt 
them into an agreeable Compo- 

ſition. 
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fition, Thus the Comical M.. 
ſter-Cook, introduc'd by Damoxe. 
nu, when asked ws ew eavig; 
ovuporia; What Harmony ther: 
was in Meats ? The very ſame 
(ſays he) that a Diateſſaron, Di. 
apente, and Diapaſon have one to 
another in a Conſort of Muſic: 
And that there was as great care 
requit d, not to mingle * Sapore. 
| a 


C_— 


4» $apores minime Conſentientes u oy: 
are as wi ovugurs; apds i Hæc deſpi- 
cere ingenioſi eſt artificis : Neither did the Ar. 
rift mingle his Proviſions without extraordinary 
Study and Confederation : AM ugag 1 
a ννẽ dia. Horum ſingulisfeorſum a+ 
ſumptis, tu expedito: Sic ego tanquam On- 
culo jubeo.Itaque lite rarum ignarum Co- 
quum, tu cum videris, & qui Democriti ſcript 
omnia non perlegerit, vel potius, impromptu 
non habeat, eum deride ut futilem: Ac il- 
lum Mercede conducito, qui Epicuri Canonem 
uſu plane didicerit, Orc. as it follows in the 
Gaftronomn of Archeſtratus, Athen. lib. xxiu, 
Such another BragadoccioCook Horace deſcribe, 


Nec ſibiCenarum quivis temerè arroget artem 
Non prius exac̃tà tenui ratione ſaporem. 


Sat. lib. ii. Sat. 4. 


. — W 


tit mi nine 


z 
pi- 
47 
ary 
1 


4 


= FEARYTY 5 


. 


SBS E! 


_ 


— 
ew 


ACETARIA. 93 


ninime conſentientes, jarring and 
repugnant Taſtes z looking upon 
im as a lamentable Ignorant, 
cho ſhould be no better vers d 
in Democritws. . The whole Scene 
b very diverting, as Athen gu 
preſents, it; and to the- fame 
enſe Macrobius, Saturn. lib. 1. 
7 1. In ſhort, the main-Skill 

the Artiſt hes in this: 


What choice to chooſe, for delicacy 
| we 3 ages 

- # ä 7 

What Order ſo contriv d, as not to 


+: ir e. 
Taſtes not well join d, inelegant, 
p. ̃˙ 


Tate after Taſte, upheld by kind- 


lieſt change. 


As our * Paradiſian Bard intro- 
duces Eve, dreſſing of a Sallet 


for her Angelical Gueſt. 


1 — 


* Milton's Paradiſe Loft. iN 
Thus 
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Thus, by the diſertet choice 
ad — of the Oxoleoe (Op, 
Vinegar, Ste, &xc. 0 the Co 
fittion is perfect; ſo as neither 

the Prodigal, Nggard, nor In 
mould (cor to the Hain 
. be e in my Opinion; 
may be too pr rofuſe 
rms: Other 2 bber ing, and the 
Third (like himſelf) give it n 
Reliſh at all: It may be too ſpam, 
if it exceed à grateful Ard 
too I»ſulſe and flat, if the Pro- 
fuſion be extream. From all 
which it appears, that a Wiſe- 
Man is the proper Compoſer of 
an excellent Sallet, and how ma- 
ny Tranſcendentes belong to an 
accompliſh'd Sallet-Dreſſer, ſo as 
to emerge an exact Critic indeed, 
He ſhould be skill'd in the De- 
grees, Terms, and various Species 


EO an a oa WW wa ».,. oo an two wr =oKpfeb ere 
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Qui 
Tingat olus ſiccum muria vafer incaliceempti, 
Ipſe ſacrum irrorans piper —— Perſ. Sat, vi 
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of T, hos according to the Scheme 
ſet us down in the Tables of the 
Learned Dr. . to age - 1 
refer the Curious. 

Tis moreover Pe 
that 'Elizle Plants are not in all 
their Taſtes and Vertyes alike: 
For as Providence has made us 
to conſiſt of different. Parts and 
Members, both Internal and Ex- 
ternal; ſo require they different 
Jaices to - nouriſh and ſupply 
them: Wherefore the force and 
activity of forme Plants lie in the 
Noot ; and even the Leaves of 
ſome Bitter-Roots are ſweet, and 
econtra, © Of others, in the Stem, 
Leaves, Budi, Flowers, &c. 
Some exert their Vigour with- 
out Decoct ion; others being a lit- 


tle preſs d or contus d others 


gain Raw, and beſt in Conſort; 
=_—_ alone, and ger ſe without 


— — 3 — . 
* Dr, Grew, LeB. vis e. 2, i. 
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any : ozewaua, Preparation, or 
Mixture at all. Care therefore 
muſt be taken by the Collect, 
that what he gathers anſwer 0 
theſe Qualities ; and that as neu 
as he can, they conſiſt (I ſpeak 
of the cruder Salleting) of the 
Oluſcula, and ex foltis pubeſcenti- 
bus, or (as Martial calls them) 
Prototomi rudes, and very tet 
dereſt Parts Gems, young Buds, 
and even firſt Rudiments of their 
ſeveral Plants; ſuch as we ſome 
times find in the Craws of the 
Wood-Cilver, Stock Dove, Par. 
tridge, Pheaſants, and other Up- 
land Fowl, where we have a na- 
tural Sallet, pick d, and almoli 
dreſs d to our hands. 
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they be rather diſcreetly ſprinkVd; 
than over- much ſobd with 
pring- Water, eſpecially Lettuce, 
which Dr. Maffet thinks im- 

ear ¶ pairs their Vertue; but this, 1 
ak ſuppoſe he means of the Cabbage. 
the ind, whoſe heads are fufficient- 
11- ¶ y protected 7 the outer Leaves 
n) Mvbich cover it. After waſhing, 
et them remain a while in the 
eit 

Ie 

be 

tr 

p 

a 

lt 


(ulender to drain the ſuperflu- 

ous moiſture :- And laſtly, ſwing 

them altogether gently in a clean 
courſe Napkin 3 and ſo they will 

be in perfect condition to receive 

the IntinF us following. 


II. That the Ol, an Ingredient 
o indiſpenſibly and highly ne- 
ceſſary, as to have obtain'd the 
ume f Cibarium (and with us 
ot Sallet. Oy be very clean, not 
nigh· colour d, nor yello wdv; but 


** 
— . — 


e Muffet, de Dizta, c. 23. 
H with 
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with an Eye rather of a pallid 
Olive green, without Smell, or 
the leaſt touch of raneid, or in. 
deed of any ot ſenſible Taſte 
or Scent at all ; but ſmooth, 
light, and plcaſapt upon the 
1 e ; ſuch as the genuine 
Omphacine, and native Luca 0. 
lives afford, fit to Allay che tart- 
neſs of Vinegar, and other Acid; 
yet gently to warm and hume- 
Gate where it paſles. Some who 
have an averſion. to Ow, fub- 
ſtitute freſh Butter in its ſtead; 
but tis ſo exceedingly clogging 
to the Stomach, as by no means 
to be allow d. 


III. Thiradlyy That the Vinegar, 
and other ſiquid Acids, pertet- 
ly clear, neither ſowre, {@p:4 or 
ſpent; be of the beſt᷑ Wine Vine- 
gar, whether Diſtill d, or other- 
wiſe Aromatiz'd, and impregns- 
ted with the Infuſion of Clove- 
gillyflowers, Elder, Res, Roſe 


mary, 


Deen 


G c / waa i- @4 


mary, Naſturtium, &. intich d 
with the Vertues of the Plant. 
A Verjuice not unfit for Salter, 
is made by à Grape of that 
Cluſters of meiſt other 'Grapes, 
preſs d, and put into a ſmalb Veſ- 
ſeb to ſermemſttttt 0 


IV. Fourthly, That the Set 
( alierum Condimeutorum Condi- 
rentum, as Plutarch calls it) 
deterſive, penetrating, quickning 
(and fo great a reſiſter of Pu: 
trefaction, and univerſal uſe, as 
to have ſometimes merited Di- 
vine Epithets) be of the bright- 
eſt Bay grey- Salt; moderately 
, dried; and contus d, as being the 

leaſt Corroſive: But of this, as 
of Sager alſo, which fore mingle 
with the Salt "2 warming with- 
out heating) if perfectly refin d, 
therewould be no. great difficul- 
ty; provided none, fave La- 

H 2 _ the 
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the perfection of Sallete, and 
that which gives them the name, 
conſiſts in the grateful Saline A. 
rid: point, temper'd as is direct. 
ed; and which we ſind to be moſt 
eſteemd by judicious Palates : 
Some, in the mean time, have 
been ſo nice, and luxuriouſly cu. 
rious as for the heightning, and 
(as they affect to ſpeak) giving 
the utmoſt poinant and 'Relewe 
in ilieu of our vulgar Salt, to re- 
commend and 'cry-up the Eſſen- 
#ial-Salts and Spirits of the moſt 
Sanative Vegetablesz or ſuch of 
the Alcalizate and Fixt; extract- 
ed from the Calcination of Baulu, 
Rofemary, Normmood,  Scurvy- 
graſr, &c. Affirming that withont 
the groſs Plant, we might have 
healing; cooling, generous, and 
refreſhing Cordials, and all the 
Materia Medica out of the Sal.. 
Collar only: But to ſay no more 


Kere. eggs 7 


of this Impertinence, as to Salts 5 
of Vegetables; many indeed _ 


* 
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be, who reckon them not mach 
unlike in Operation, e 
different in Tate, C ryſtals, and 
Lerne It being a queſtion, whe- 
ther at all retain: the Ver- 
mes and Faculties of their Sin. 
ler. unleſs they could be made 

ut Colcination. | Franciſess 
Redi, gives us his Opinion of 
this, in 2 Proceſr how they ate 
to be prepar'diggand fo does our 

— * e Doftor (whom we 
lately nam d) whether Lixivial, 
Eſential, Marine, or other fadti- 
tious' Salts of Plants; with.:their 
Qualities, and hoty they differa 
But fince tis thought all Fixed 
Salts, made the common way, are 
little better than our common Sal 
let it-ſuffice, that our Sallet- &a 
ee ee 79-11' 
BR ire Il. R N 
17 Ort 512 4: TE: iin NN 
Dr. Grew, Aunot. Plant. Lib. ; Seti ig 
ap 15 Ae See hoes, Tranſatt. 11 of 
| | 32 * 11 1 
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clean, kn dry, and 
elammine „ 
Olf Sngar ( by 1 call b. 
dian-Selt ) as it is rarely usd in 
Sallet, it ſhould be of the beſt 
refided, white, Hard, cloſe, yet 
light and — — as the de 
Ahn te Taſte, nd fu 
delighting ihe 1 Tale, 20d 
rable to Habe for moſt uſt 
Note, That boch an, Sult, and 
Vaneger, are to be pr6portion'd 
ta the Confiumnion® as well as 
what is faid of the Plants them 
ves. The one for 4 252 
Nerz for hot anten. r 
1 That the rd 0 4 
noble Ingredient) be of the beſt 
Temlzalerty; or elfe compos d of 
the ſoundeſt aid weightieſt Tork 
faire Seed, exquiſitely ſifted, win- 
now'd, 04 freed from the Husks, 
2 Intle (not over-mnch ) dry d 
by the Fire, temper d to the con- 


Rares of a "op with Vinegar, 
ates | 10 


+4 * 
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in which ſhavings. of the Horſe; 
Radiſh have ny. 120 
cutüng an Orion, and putting it 
into a {mall Earthen Ga- Pot, 
or ſome thick Glaſs f 1 þ 
pour the Muſtard over it, and 
cloſe it very well with a Cork, 
There be, who preſerve the 
Flower and Buſt of the bruiſed 
Seed in a well-ſtopp'd Glaſs, to 
temper, and have it freſh When 
they pleaſe. But what is yet by 
ſomes eſteem d beyond all theſe, 
is compos' d of the dried Sceds of 
the Indian Naſturtium, reduc d 
to Powder, finely bolted, and 
mixt with a little Lenain, and ſo 
from time to time made freſh, as 
indeed A other Muſtard (ſnovwd 


Note, That the Seeds are 
ponnded in a Mortar; or bruis d 
with a poliſh'd Cannon- Ballet, in 
2 large wooden Bowl-Diſh, or 
which is moſt preferr d, ground 

; H 4 "WM 
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in a 2verg? contriv'd for his 
a purpoſe onlye, bs * 

by VI. Sixtbly, "That the Pe 
white or blacks: be not bruigd 
ro too ſmall a Duſt; which; 2 
„We caution d, is very prejudicial 1 
And here Jet me mention; the Wii 
Nod of the Miro Pimpinelle Of Mal 
ſmall Burnet Saxifrag e 5 © which Wits 
being dried, is by ſome extoll'd Wei 
beyond all other e and Wb 

- more wWholſom. | 
Ot other Strepingt 2000 n 
uizers, which may likewiſe be 
admitted at inrich our alle, 
de thave already ſpoken, Where 
N mention Orange and Limo 
5 to which Tod: alſo be ad. 
Err Jamaica. Pepper, Juni per- ber- 
ee, &c. as f ſingular Ape 
{| Nor here ſnould I omit (the 
1 b mentioning at leaſt of) Saffor, 
which the German Houfewfve Ft 
Fad a 88 N. forming into 
| | Balls, ( 
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Alls, by mingling it wich a little 
Hmeys which throughly dried, 
they reduc to Powder, and 
ſprinkle it over their Sallets for 
d: noble Cordial. Thoſe of Spain 
% and Italy, we know, generally 
al. make ule of this Flower, ming- 
he ung its golden Tincture with 
ot Namoſt every thing they eat; But 
ch Nies 3 apt to prevail above 
Id every - thitig with which tis 
nd ended, we little * its 
| ad jane in into our Sallet. 2 
VIL Severitily, Thad e 
the Tolks of freſh and new. laid 
Ig, boil'd moderately hard, to 
be mingl'd and maſh'd”' with the 
Mees, 0, and Vine gar; and 
part to cut into a and 
eat F. the Herbs. . 8 
gie 
VIII. Eigliblj, ende to 
the ſuper- curious) that the Knife, 
with which the Sallet Herbs are cut 


(eſpecially Oranges, Limons, &c. ) 
be = 
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by of Hey, 40d by 25 mean; 
of Steel, which all Ai. ge op | 


to corrode, and retgin a 
of Tt Sret: 
IX, Nizthly and Laſily, That 
the Saladiere, (Sallet - Diſhes) beo 
Porcelane, or of the Holland. 
Delft-Ware ; neither too de 
nor ſhallow, .according to 
uantity of the Salle ingredients; 
emter, or even Silver, not at al 
ſo well agreeing with Oy and 
Vinegar, which feave their Neve. 
ral Tinctures. And note, That 
there ought tg be one of the 
Diſhes, in which to beat and 
mingle the Liquid Vehicles; and 
a ſecond to receive i they crude 
Herbs in, upon which they ate 
to be pour d; and then with a 
Fork and a Spoon kept continu- 
ally.tirr'd, till all the Furn- 
ture be equally moiſten'd : 
Some, who are Husbands of 
their Ozl, pour I firſt * 2 
1 alone, 
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done, as more apt to Det 
t acate and diffuſe its Slipperi: 
e Nees, than when it is Wingled 
Ind beaten with the Acid,; 
ich they pour on laſt of all 
. ind ris” rm how ſs 
Tice in this =_ 

wlity-; like the gilding orf 
12 is ſufficdent, to imbue 
1 ver *plentiful _afſembly of 
ble — Pl 


The e nike wie = 
tionld be provided with a light, |. 
md nettly made Withy-Dutch- An 
Bucket , divided into ſeveral : 


- _—_— — 


Thus Inſtructed and knowing 
in the Apparatus; the, Speczes, 
Proportions, and manner of 
Dreſſing, according to the ſe- 

d : reral Seaſons you have in the 
of lowing Table, 
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It being one of the Inquirie; 
of the Noble Mr, Boyle, what 
Herbs were proper and fit to 
make Salets with, and how 
beſt to. order chem ? We have e 
bere (by the Aſſiſtance of iT 
Mr. London, His Majeſty's Prin- 
cipal Gardner) reduce d them to 
competent Number, not exceed. 
ing Thirty. Five; but which 
may be vary d and 4plargd ſt 
by taking-in, or leaying our ſat 
any other Sallet.- Plant, menti-· I 
* on'd in the foregoing | Lift, N o 
4 ha 18 theſe . three * four 
4 1 : Heads. 37 + 7 


r ] 


: Philoſoph. Tranſ43. Vol. II. Nas. x. 
5. 799. 
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I. Species, 
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zut all theſe ſorts are not to 


he had at the very ſame time, 
d therefore we have divided 


ach containing and 
Three . 


mderſtood: a Paxgil; which is 
no more than one does uſually 


and the two next Fingers. By 
mti · ¶ Faſcicule a redforble full * 
Liſt, or Hand, | 


eit. 


them into the Quarterly 6 | 


Note, That by Parts is to be 


ake ap between the Thumb 


Farther 
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Farther Direktion eoncerniy 
the proper Seaſons, for th 
\.., Gathering, Compolins, and 


gn of 4 8 Salter, 


N D Firſt, as v0 the Seaſe, 

both Plants and Roots are 
then properly to be Gatber d 
and in prime, when moſt they 
abound with Juice and in 1. 
gour : Some in the Spring, or 2 
little anticipating it before they 
Bloſſom, or are in full Flower: 
Some in the Autumnal Months; 
which later Seaſon many prefer, 
the Sap of the Herb, tho? not in 
ſuch e yet as being 
then better concocted, and ſo 
render d fit for Salleting, till the 
Spring begins a freſh to put forth 
new, and tender Shoot and 
Leaves. 


This, 
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This, indeed, as to the Root, 
„newly taken out of the Ground 
18 is true 5 and therefore ſhould 
the ſuch have their Germinatio#ſtopt 
ud the ſooner : The approaching 
and prevailing Cold, both Maty- , 
ning and Impregnating them; # 
as does Heat the contrary, which 
we now would but exhauſt them: 
24, But for thoſe other Eſculents and 
er Herbs imploy'd in our Compoſcti- 
vin of Salets, the early Spring, 
2 © and enſuing Months (till they 
ey begin to mount, and prepare to 
r: Seed ) is certainly the moſt na- 
v; I tural, and kindly Seaſon to col- 
rr, ¶ led and accommodate þ, ol for 
ja the Table. Let none then con- 
ng I ſult Culpeper, or the Figure: fling- 
ſo k to inform them when the 


verning Planet is in its Exal- 
al ion 3 but look upon the Plants 
nd themſclvgs, and judge of their 
Vertnes by their own Complexi- 

ons. . | . 


More- 
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Moreover, In Gathering, Re: 
ſpect is to be had to their Pro- 
portions, as provided for in the 
Table under that Head, be the 
Quality whatſoever : For tho 


+ there is indeed nothing more 


0 


wholſome than Lettuce and My- 
ſtard for the Head and Eyes; yet 
either of them eaten in exceſs, 
were highly prejudicial to them 
both: Too much of the fir 

extreamly debilitating and weak- 
ning the Ventricle, and haftning 
the further decay of ſickly Teeth; 
and of the ſecond the Optic Nerves, 
and Sight it ſelf; the like may 
be ſaid oF all the reſt. I con- 
ceive therefore, a Prudent Per- 
fon, well acquainted with the 
Nature and Properties of Gallet- 
Herbs, &c. to be both the fitteſt 


Gatherer and Compoſer too; which 


ning, 


yet will require no t Cun- 
er once he is aëquainted 


with our Table and Catalogue. 


We 


e e 59 0 30 © 2,2 RO 


We purpoſely, and in trapfite 
only , take notice here of the 
Rekl g, Muriated, or otherwiſe 


them, as are of hard digeſtion, 


ther Crude, (of which n'the Ap- 
f pendiæ) and amo p which I rec- 
em kon As-; Broom-buds and 
6 MW Pods, Haricos, Guriems, Olives, 
1 pers, the Buds and Seeds of 
Naſturtia, Toung Wall- nutt, Pine- 
5 Noble, Eringo, Cherries, Corneli- 
es, , Berberriès, & c. together with 
ſeveral Stalks, Roots, and Fruits; 
Ordinary Pot-herbs, Au, Ciſt us 
op. Hort um, Horminun, Pulegium, 
he N Satureia, Thyme'; the intire Fa- 
4. mily of Pulſe and Legumena; or 
t other HKucer, Pies, Tarts, Omlets, 
ch Taue, Fares, &c. Condites and 
N- 

d 


hreſerves with Sugar by the 
Hand of Ladies 3 tho? they are all 
of them the genuine Production 
of the Garden, and mention'd in 
1 our 


repared Herbs ; excepting ſome 
lach Plants, and Proportions of 


and not fit to be eaten altoge- 


* 
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our Kalendar, together with their 
Culture; whilſt we confine our 
_ ſelves to ſuch Plants and Eſry. 

Leute as we find at hand; delight 
our ſelves to gather, and are e. 

ſily prepar d for an Extemporary 
Collation, or to Uſher in, and 

Accompany other (more Solid, 

tho haply not more Agretable) 

Diſhes, as tie Ouſtom is. 

But there now ſtarts up a Que- 
ſtion, Whether it were beiter, 
or more proper, to Begin with 

Sallets, or End and Conclude 

with them? Some. think the har- 

der Meats ſhould firſt be eaten 
for better Concoction; others, 

© thoſe of eaſieſt Digeſtionto make 
way, and prevent ObſtriiQion; 
and this. makes for our Sallets, 

Horarii, and Fugacet Fructis (a 

they call em) to be eaten firſt of 

f all, as agreeable: to the genera! 
. Opinion of the great Hippocrates, 
and Galen, and of Celſus before I, 

bim. And therefore the as | 
| 0 


4 


Fr 
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Our do well, 9 with their Her- | 
2 laceous Hottage, and for the Cru 
ght der, a R 


eaſon 1 : vel 


Prize. tibi debitur Yew ri Lau- 
Utils, a Poris fila pd. FA 


l tho!, thisCuſiom — in 
bout Domitian s time q. n 


,, they ancientiy did quite 
de contrary, e 19 


bh 


| Grati que nablingy Late ci- 
borum. S N | 


ut n they were 
nſtant at the Ante cnia, eat- 


| plentifully of Hallet, eſpeci- 
f Lettuce, and more refri- 


Moe echt Nor Meant 


Mart. Exig. lib. oY r 
i Athen. l. 2. Of. which|Cavge ef Dit ſes 
Fur. e Sympeſ- 9. Pini Epiſt. 1. ad Ere- 


\ Vi g. Moreto. 


FS. Cauſe ; 
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Cauſe: For drinking liberally 
they were found to expell, an 
allay the Fumes and Vapors « 
the genial Compotation, the ſpiri 
tuous Liquor gently conciliating 

Sleep: Beſides, that being of 
crude nature, more diſpos d, anc 
apt to fluctuate, corrupt, and d 
ſturb a ſurcharg d Stomach; the 
thought convenient to begit 
with Salets, and innovate tt 
ancient Uſage. M1 


—_— —. — — — — — 


Nun, LaFuca innatat| Y 
Poſt Vinum Stomacho ——- 


For if on drinking Wine 5e 
5 Lettuce eat, ' : I 
It floats upon the Stomach —— 9 


The Spaniards, not withſtand t 
ing, eat but ſparingly of Her: 
at Dinner, eſpecially Lettuce, be 
ginning with Fruit, even beto 


— 
8 — 


. Hor. Sat. J. 2. Sat. 4- 


t! 
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the Olio and Hot-Meats come to 

he Table 3 drinking their Wine 

pure, e, and eating the belt Bread 
n the World ; ſo as it ſeems the 
Queſtion (HY remains e 
f J with n N | 


I Clandere. * cena Laftuca fo- 
| | lebat AVOrum $ 
Die mib. cur \noſtras inoboat 
een, 1 


The Sallet, which 0g old came in 

at laſt, | 
t Why now with it 
Repaſt > 


75 TS 


begin we we our 


5088 And now fince we mention d 

Fruit, there riſes another Scru- 
— e: Whether Apples , Pears, 
Abricots, Cherries, Plums, and o- 
ther Tree, and Ort-yard-Fruit, 
are to be reckon'd among Sal. 
being; ms when lkewile or 


„„ — 1 


+ Mart. Zp. I. v. Ep. 17. | 
I 3 ica- 
t! F 


* 


. we may occaſionally ſpeak of 


T. Baſſet in Fleetſtreet. 
8 "4 a 55 4 


ſesſonably to be eaten? B:t x; 
none of theſe do properly be. 
long to Our Catalogue of Erb, 
and Plants, to which this Diſ. 
courſe 1s confind (beſides what 


hereafier) there is a very uſeful 
*-Treatiſe on that Subject alrea. 
dy publiſh'd. We haſten then 
in the next place to the Dreſſing 
and Compoſing of our Sallet : For 
by this time,ourScholar may long 
to ſee the Rules reduc'd to Pra 
dice, andyRefreſh himſelf with 
what he finds growing among 
his own LaZaceta and other Beds 
of the K #tchin-Garden. 


* 


— — — mi 


7 Concerning "the Uſz of Fruit (beſides many 
others) wherher beſt to be eaten before, or after 
Meal: ? Publiſhed by a Phyſician of Rochel, and 
render d out of French into Engliſh. Printed by 


RI a tm to oAooſT%_ToOo  wwl 
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thought an excellent Cook, or 
thoſe who ſet up, and value 
themſelves, for their Skill in 
Sauces 5 ſuch as was Mithacus a 


| Am not ambitious of being 


lulinary Philoſopher , and öther 


Eruditæ Gulæ; who read Le- 
tures of Hautgouts, like the Ar- 
cheſtratus in Athenews : Tho after 
what we find the Heroes did of 
old, and ſee them chining out 
the laughter; d Ox, dreſſing the 
Meat, and do the Offices of both 
Cook and Butcher, (for ſo * Ho- 
ner repreſents Achilles himſelf, 
and the reſt of thoſe Iluſtrious 
Greeks ) I ſay, after this, let none 
reproach our Sallet-Dreſſer, or 
diſdain ſo clean, innocent, ſweet, 
2 — — 


* Achilles, Patroclus, Automedon. 1ad.ix. 
& alibi, 2 


14 and 
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and Natural a Quality; com. 
par'&+ with the Shambles Filth 
and Nidor, Blood and Cruelty 
whilſt all the World were Eaters, 
and Compoſers of Sallets in its 
beſt and brighteſt Age. 


The Ingredients therefore ga- 


ther'd and proportion d, as a- 
bove 3 Let the Endive have all 


its out-fide Leaves ſtrippd off, 


llicing in the White: In like 
manner the Seller is allo to 
have the hellow green Stem 
ar Stalk trimmd and divided; 
ſlicing · in the blanched Part, and 
coming the Root into four equal 
N!!! ti vis 045-438. 
Lettuce, Creſſes, Radiſh, &c. (as 
was directed) muſt be exquiſitely 
pick d. cleans d, waſh'd, and put 
io the Strainer; ſwing d, and 
ſhaken gently, and, if you pleaſe, 
ſeparately, or all together; Be- 


- Cauſe ſome like niþfdo well the 
Blanch d and Bitte? Herbs, if eat- 
en with the reſt: Others mingle 


Endive, 


* 
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Endive, Succory, and Rampiont, 
without diſtinction, agd gene- 
rally eat Sellery by it Af 4a "Pp 
Sweet Fennel. Sn we + 
From April till September (and 
during all che Hot Mozths) may 
Guinny- Pepper, and Horſe-Radifh 
be left out; and therefore we 
only mention them in the Dreſ- 
ing, which ſhgpld be in this 
nnn! ̃ 7. 8 933377 

Vour Herhr being handſomly 
parcel d and ſpread on a clean 
Napkin before you, are to be 
mingld together in one of the 
Fürthen glaz d Diſffes : Then, 
tor the Oxoleon; Take of clear, 
and perfectly good l Olive, 
three Parts; of ſharpeſt Vinegar 
(|| ſweeteſt of all Condiments ) 
Limon, or Juice of Orange, one 


_— * 
n. TCO 


2»ü _—_ 


— 


|| For ſo ſame pronounce it, V. Athenæum 
Dei. Lib. II. Cap. 26. id quaſi id., 
der haps for that it incites Appetite, gnd cauſes 
Hunger, which is the beſt Sauce. b 


Part; 


af 
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little Ge 


. maſh witha 8 


—S - 


Slices eee with a 
Some in a ſepar 
Vinegar, gently bruiſe: x-Podf of 
Guinny-Pepper,Atraming both the 
Vinega#s apart,” to make Uſe of 
Either, or One alone, ot of both, 
as they beſt like; then add as 
much 7Tewkesbary, or other dry 


 Mnſtard grated gas will lie upon 


an Half-Crown Piece: Beat, and 
mingle. all theſe very well toge- 
ther 3 but pour not on the 0%. 
and Vinegar, till immediately be- 


fore the allet is ready to be eat- 


en: And tlfen with the Toll of 


two new-laid Eggs (boybd and 


repard, as before i taught) 
ſquaſh, and bruiſe them all into 
3 and laſtly, 
pour it all upon the Herbs, ſtir- 


ring, and mingling them till they 


are well and throughly imbib'd; 
not forgetting the Sprinklings of 


: Aromatics, and ſuch Flowers, as 


we have already mentioned, if 
5 you 
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you n fit, and garniſhing the 
Diſh with the thin Slices of Horſe- 
Radiſb, Red Beet, Berberries, &c. 
bie, That the Liquid# may 
be made more, or leſs Acid, as is 
molt Sgretable to your Taſte, 


Theſe Ruler; and Pre eren sen: 
duly Obſervd ; you have a 
Sallet (for a Table of Sig Or 
Eight Perſons) Dreſs'd, and 
Accommodated Freund um 
Artem: For, as the 7 . 
vers has 1 It; _ 


. 


_— 
'Ou 3 agel 8 asg 
Non ft cu fois reef condire. 


AND now aer all we have 
advanc d in favour of the Her- 
baceous Diet, there ſtill emerges 
a third Inquiry; namely, Whe- 
ther the Ute of Crude Herbs and 


\ FT 


1 


+ Cratinus in Glauco, 8 


Plants 
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Plants. are {0 wholeſom A is dre 
tended? =y * 5 : wed 7 ; "*F | 
What Opinion the 4 of 
Phyſicians had of them, we ſhall 
ſce hereafter; as alſo what. the 
Sacred Records of elder Times, 
ſeem to. 1nfer ,,- before there 
were any Fleſh-Shambles in the 
World ; | together with the Re- 
ports of ſuch as are often conver- 
ſant among many Nations and 
People, who to this Day, living 
on Herbs and Roots, arrive to in- 
ctedible Age, in conſtant Health 
and Vigour # Which, whether at- 
tributable to the Air and C liggate, 
Cuſtom ,. Conſtitution, 8&c. {ſhonld 
be inquir'd into; eſpecially, when 
we compare the Artediluvians 
mention'd Ger. 1.29. —the whole 
Fifth and Nizth Chapters, ver. 3. 
confining -them to Fruit and 
wholeſom Sallets I deny not 
that both the Air and Earth 
might then be leſs humid and, 
clammy, and conſequently 2 * 
an 


8 0620 


— 
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and Herbs better fermented, con- 
cocted, and leſs Rheumatick, than 
fince, and preſently after; to ſay 
nothing of the infinite Numbers 
of-putrid Carcaſles of Dead A- 
nimals, periſhing in the Flood, 
(of which I find few, if any, have 
taken · notice) which needs maſt 
have corrupted the Air: Thoſe 
who live in Marſhes, and Uligi- 
nous Places (like the Hundreds 
of Eſex) being more obnoxious 
to Fevers, Agnes, ' Pleuriſies, and 
generally unhealthful: The Earth 
alſo then a very Bog, compar d 
with what it likely was before 
that deſtructive Cat acliſum, when 
Men breath'd the pure Paradiſian 
Air, ſucking in a more ætbereal, 
noutiſhing, and baulmy Pabulum, 
ſo foully vitiated now, thro the 
Intemperance, Luxury, and ſofter 
Education and Effeminacy of the 
Ages ſince. | 
Cuſtom, and Conſtitution come 
next to be examin'd, together 
" with 


- 
* 
b 
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with the Qualities, and Verne of 
the Food ; and I confeſs, the two 
firſt, Eſpecially that of Confizty- 
tion, ſeems to me the more likely 
Cauſe of Health, and conſequent- 
ly of Long - life; which induc d 
me to conſider of what Quali- 
ty the uſual Sallet Furniture did 
more eminently conliſt, that fo 
it might become more ſafely ap- 
plicable to the Temper, Humour, 
and Diſpoſition of our Bodies; 
according to which, the various 
Mixtures might be regulated and 
proportion d: Theres no doubt, 
but thoſe whoſe Conſtitutions 
are Cold and Moiſt, are natu- 
rally affected with Things which 
are Hot and Dry ; as on the 
contrary, Hot, and Dry Com- 
plexions, with ſuch as cool and 
refrigerate; which perhaps made 


the Junior Gordian (and others 


like him) prefer the frigidæ Men- 
ſee (as of old they call'd Sallet,) 
-which, according to Cornelius 
i . Cel ſus, 


* 
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Celſus, is the fitteſt Diet for Obeſe 
and Corpulent Perſons, as not ſo 
Nutritive, and apt to Pamper: 
And conſequently, that for the 
Cold, Lean; and Emaciated; 
ſuch Herby Ingredients ſhould 
be made choice of, as warm, and 
cheriſh the Natural Heat, de- 
pure the Blood, breed a laudable ® 
Juice, and reviye- the Spirits: 
And therefore my Lord * Bacon 
ſhews what are beſt Raw, what 
Boil'd, and what Pagts of Plants 
fittelt to 0 uriſh. j — — indeed 
ſeems to exclude them all, un- 
leſs well accompanied with their 
due Correctives, of Which we 
have taken care: Notwithſtand- 
ing yet, khat even the moſt Crude 
and Hertz, aftually Cold and 
Weak, may potentially be Hot, 
— . — 
Nat. Hit! TV. Cent. VIE 138. Se Ariſt. 
Prob. Sect. xx. Quæſt. 36. Why ome Fruits and 
Plants are beſt raw, others boid, roaſted, &c, 


as becoming. ſweeter ; but the Crude more ſapid 
and W e 5 4. 
and 
'S 
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and strengthning, as we find in 
the moſt vigorous Animals, whoſe 


Food is only Graſs. Tis true in. 
deed, Nature has providentialh 


ming}, and dreſs'd a Sabet for 
them in every Field, beſides 


what they diſtinguiſh by Smell ; 


nor queſtion I, but Man at fit 
knew what Plants and Fruit 


were good, before the Fall, by 


his Natural Sagacity, and not 
Experience; which ſince by Art, 
bid Trial, and long Obſervation 
of their Properties and Effects 


they hardly recover: But in al 
Events, ſuppoſing with * Cardar, 


that Plants nouriſh little, they 
hurt as little. Nay, Experience 
tells us, that they not only hurt 
not at all, but ira din be- 
nefit thoſe*who uſe them; in. 
du'd as they are with ſuch admi- 


rable Properties as they every 


* 


8 Card. Contradicent. Med. 1. iv. Cant. 18, 
Diphilus nor at al. Athenzus. 


day 
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day diſcover :' For ſome-Plants 
not only nouriſn laudably, but 
induee a manifeſt and wholeſom 
Change; as Onions, Garlick, Ro. 
chet, &. which are both nutri- 
ne and warm; Lettuce, Purſe. 
lin, the Tntybs, &c. and indeed 
moſt of the Olera refreſh and 
cool: And as their: reſpectiv e 
ſaices being converted into the 
dubſtances of our Bodies, they be- 
come Aliment; ſo in regard of 
their Change and Alteration, we 
may allow them Medicinal; eſpe- 
cially the greater Numbers, a- 
mong which we all this Whfle have 
kill but of very few (not only 
in the Vegetable Kingdom, but 
in the whole Materia Medica) 
which, may be juſtly call'd . 
fallible Specifics, and upon Whoſe 
performance we may as ſately 
depend, as we may on ſuch as 
familiarly we uſe for a Crude 
Herb-Sallet 5 diſcreetly choſen, 
mangld, and dreſs d accordinghs 

K Not 
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Not but chat many of them mayſfſ @ 
be improv'd, and render d bei. 
ter in broths, ard Decottions, 
than in Ol, Vinegar, and other 
Lk AIngredients: But ; 
this holds not in all, nay, per- 
haps in few comparatively, (pro 
vided, as I ſaid, the Choice, M 
ture, Conſtuution, and Seak 
rightly be under ſtood) we ſtand 
up in Defence and Vindication 
of our Sallet, againſt all Attacks 
and Oppoſers hoe ver. 
We have mentioned Seaſanl th 
and with the great Hippocratei of 
pronounce them npre proper 
tor the Summer, than the Win. 
ter; [and when thoſe Parts ol 
Plants us d in Sallet are yet ten- 
der, delicate, and impregnated} fe 
with. the Vertue of the Spring , 
to cool, refreſh, and allay the M 
Heat and Drought of the Hot m 
and Bilious, Young and over 
Sanguine, Cold, Pituit, and Me. 
Jaocholy ; ; in a word, for ad 
ons 


ſons of all Ages, Humours, and 
Conſtitutions whatſoe ver.. 
fl To this of the Annual Seaſont, 
oi we add that of Culture alſo; as 
of very great Importance 7. And 
this is often diſcover'd in the 
Taſte, and conſequently, iu the 
Goodneſs of ſuch Plants and Si. 
eting, as are Rais d and brought us 
freſh; out of the Country, com- 
par d with thoſe which the A- 
varice of the Gardiner, or Lu- 
xury rather of the Age, tempts 
them to force and Reſuſcitate 
of the moſt defirabls and dal 
eious Plants. 

It is certain, fays a A Lad 
perſon, that about populeus 
Cities, where Grounds are over- | 
forc'd for Fruit and early Salles- 
ing, nothing i is more unwholſom: 
Men in the Country look ſo 
n more ab — Mane 5 


— —C „ 


42 on, Tho. Brown's Mel. 
I * 2 and 
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and commonly are longer hv'd 
than thoſe Who dwell in the 
Middle and Skirts of vaſt and 
crowded Cities, invirom d with 
rotten Dung, loathſome and 
common Lay. Stalls; whoſe noi- 
ſome Steame, wafted by the 
Wind, poſſon and infect the 
ambient Air - 4nd vital Spirits, 
with thoſe per nicious Exhalations, 
and Materials of which they 
make the Hs Beds for the rai- 
ſing thoſe Præcoce, indeed, and 
forward Plants and Rcots for 
the wanton Palate; but which 
being corrupt in the Original, 
cannot but produce malignant 
and ill Effects to thoſe who feed 
upon them. And the ſame was 
well obſerv'd by the Editor of 
our famous Roger Bacon's Trea- 
tiſe eoncerning the Cure of Old 
- Age, and Preſervation of 'Yonth : 
Ihere being nothing ſo proper for 
Gallet Herbs and other Edule Plants, 
as the Genial and Natural Mould, 
wot 2 im- 
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jmpregnate, and enrich'd with 
well-digeſted, Compoſt (when 
requilite) | without. any Mixture 
of Garbage, odious Carrion, and 

other filthy Ordute, not half con- 
ſum'd and ventilated and indeed 
reduced to the next Diſpoſition 

| of Karth it ſelf, as; it ſnould be 5 

5 and that in Sweet, e * Riſing, 

Aery and moderately Perflatile 

Grounds 5 where dot only Plants 

but Men do laſt and live much 

longer. Nor doupt q, hut that 
every body would prefer Corn, 
and other Grain raisd from 

Marle, Chalk, Lime, and other 


ſweet Soil and Amendments, be- 
| 

f 

of Blaſts and Smuttineſs; as if 
che Lord of the Univerſe, by an 
r V 


2 = * * 
- a t£& 8 — 1 1 
n 
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Caule ſubur>ano qui ſiccis crevit in agris 
Dulcior —— T. Sar. 1. 2. 5. 4. 
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Ack of viſible Providence would 
check us, to take heed of all 'nn- 
natural Sordidneſs and Mixtures. 
We ſenſibly find this Difference 
in Cattle 120 their Paſture ; but 
moſt powerfully in [Fowl , from 
— are noariſh'd with Corn, 
ſweet and dry Food: And 45 of 
Vegetable Meats, ſo of Drinks, 
tis Obſer vd, that the ſame Vine, 
aceording tothe Soil, produces: 
Wine twice as Heady as in the 
ſame, and a leſs forc'd Ground; 
and the like T believe of all o- 
ther Fruit, not to determine a. 
ny thing of the | Peach ſaid to be 
Poiſon in Perfra's, becluſe tis 2 
Vulgar Error. 
: E 5 becauſe among aer 
| thivps, nothing more btn if © 
uticlean and ſpurious Eirth th 
what is ſo impatiently longed af- 
ter as Early Asparagus, &c. * Dr. 
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nicative and obliging Nature) 
has taught us how to ra iſe ſuch as 
our Gerdiners cover with naſty; 
Litter, during the Winter; by 
rather laying of Clean and Sweet 
heat-Stram upon the Beds, ſu- 
per- ſeminatine and over-ſtrowing 
them thick with the, Powder of 
bruiſed Ofter-Shells, &e. to pro; 
duce that moſt. tender and deli - 
cious Sallet. lu the mean while, 
if nothing will ſalis lie fave what 
is rais'd Ex tempore, and by Mi- 
racles of Art ſo long before the 
mme; let them findy (like the 
| Adept) as did a very ingenious 
| Gentleman whom I Knew z That 

having ſome Friends of his acci- 
dentally come to Dine with 
him, and wanting an early Sallet, 
Before they ſate down to Table, 
lowed 3 and ſome other 
Seeds in a certain Compoſition of 
Mould he had prepared; which 
within the ſpace of two Hours, 
being riſen near two Inches higfi, 
K = 1 
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preſented them with a delicate 
and tender Sallet; and this, with- 
out making uſe of any nauſeous 
or. fulſome Mixture; but of In- 
gredients not altoge ther ſo cheap 
perhaps. Honoratus Faber (no 
mean Philoſopber) ſhews us ano- 
ther Method by ſowing the Seeds 
ſteep'd in Vinegar, caſting on it a 
good Quantity of Bean- Shell Aſh- 
cs, irtigating them with Spirit of 
Mine, and keeping the Beds well 
cover'd under dry Matts. Such 
another Proceſs for the raiſing 
early. Peas and Beant, &c, we 
have the like * Accounts of: But 
were they practicable and certain, 
I confeſs I ſhould not be fonder 
of them, than of ſuch as the he- 
neſt induſtrious Country- mans 
Field, and Good -Wifes Garden 
ſeaſonably produce where they 
are legitimately born in juſt 
k et # 4 41 dn 
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time, and without forcing Na- 
ture. 

But to return again to Health 
nd Long Life, and the Whole- 
ſomneſs of the Herby-Diet, © Jobs 
Beverovirins, a Leatn'd Phyſician: 
(out of Peter Moxa, a Spaniard) 
treating of the extream Age, 
which thoſe of America uſually 
arrive to, aſlerts in behalt of 
Crude and Natural Herbs: Di- 
philus of old, asf Athenzus tells 
us, was on the other ſide, againſt 
all the Fribe of Olera in general; 
and Cardan of làte (as already vo- 
ted) no great Friend to them; 
Affirming Fleſh-Eaters to be 
much wiſer and more ſagacious. 
But this his Learned Antagoniſt 
Iaterly denies; Whole Nations, 
Fleſh-Deveurers (ſuch as the far- 
theſt Northern) becoming Heavy, 


—— — — — — — - as ad — 


* Theſaur. nie, Co 2+ | 
t 4; Delcampius interprets rhe Place. 
Scaliger 24 Card. Exercit. 213. 

Dull, 


— — 
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Dull. Unactive, and much more 
Stupid than the Southern; and ſuch 
as feed much on Plants, are more 
Acute, Subtil, and of deeper Pene- 
tration: Witneſs the Chaldæ aus, 
Aſſjrians, Egyptians, &c. And 
further argues from the ſhort 


Lives of moſt Carnivarous Ani. 


mals, compared with Graſs Fee- 
ders, and the Ruminating kind; 


as the Hart, Camel, and the longæ- 
Vous Elephant, and other Fe eders 


on Roots and Vegetables. 

I know; what is pretended of 
our Bodies being compoſed of 
Diſſamilar Parts, and ſo requiring 
Variety of Food: Nor do 1 re- 


ject the Opimon, keeping to the 


ſame Species; of which there is 
inſinitely more Variety in the 
Herby Family, than in all Nature 
beſides: But the Danger is in the 
Generical Difference of Fleſh, Fiſh, 
Fruit, &c. with other made 


Diſhes and exotie Sauces; which 


a wanton and expenſive Luxury 
| SAS: 
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has introduc'd'; debauching the 
stomach, and ſharpening it to 
devour things of ſuch difficult 
Concoction, with thoſe of more 
eaſie Digeſtion, and of contrary 
Subſtances, more than it can well 
diſpoſe of: Otherwiſe Food of 
the ſame kind would do us little 
hurt: So true is that of * Celſus, 
Eduntur facilius; ad concodtionem 
autem materiæ, genus, G. modus 
pertineat. They are (fays he) 
eaſily eaten and taken in: But 
regard ſhould be had to their Di-. 
geſtion, Nature, Quantity and 
Quality" of the Matter. As to 
that of Diſſimilar Parts, requi- 
ring this contended-for Variety: 

If we may judge by other Ani- 
mals (as l know not why we may 
not) there is (after all the late 
Conteſts about Comparative Ana- 
tomy) ſo little Difference in the 


4 * 3 
— 


* 
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* Cel. Lib. Cap, 4 i 
| Stru- 
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Structure, as to the Uſe of thoſe 
Parts and Veſſels deitin'd to ſerve 
the Offices of Concoction, Nu- 
trition, and other Separation, for 
Supply of Life, Oc. That it'd 
not appear why there ſhould need : 
any Difference at all of Food; of of 
which the moſt ſimple has ever con 
been eſteem d the beſt, and moſt ¶ ful 
wholſome; according to that of I W. 
the Naturaliſt, Hominis cibus ign 
utiliſſimus fmplex. And that ſo Gr 
it is in other Animals, we find by f U 
their being ſo ſeldom afflicted Jo 
with Mens Diſtempers, derivd | me 
from. the Cauſes above: mention - & 
ed: And if the many Diſeaſes I fo 
of Horſes ſeem to |} contradictit, I ne 
I am apt to think it much imputa - tit 
| ble to the Rack and Manger, Ius 
'8 the dry and wither'd Stable Con- m 


— 
ul. — — 1 


2 


— ——_ .}]_ Al 


+ Plin. Nas. Hit. I.; . 12 5 d 
Hanc brevitatem Vite (Healing of Horſe:) 
fortaſſe homini debet, Verul. Hiſt Vit. & Mort. tl 


Se :his throughty contrꝭvertid, Macrob. Saturn, 0 
I. V1. c. v. 


mons, 


2 | is 
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mons, which they muſt eat or 
ſtarve, however qualified ; be- 
ing reſtrained from their Natural 
and Spontaneous. Choice, which 
Nature and Inſtinct ditects them 
to: To theſe add the iCloſeneſs 
of the Air, ſtanding in an almoſt 


continu'd Poſture; beſides the 


fulſome Drenches, unſeaſonable 
Watrings, and other. Practices of 
ignorant Horſe-Quachs and ſurly 
Grooms: The Tyranny and cruel 
Uſage of their Maſters in tiring 
journeys, hard, labouring and un- 
mercifal Treatment, Heats, Col ds, 
G c. Which wear out and deſtroy 
ſo many of thoſe uſeful and ge- 
nerous Creatures . before the 
time : Such as have been better 
us d, and ſome, whom their 


more gentle and good - natur'd 


* 


* 


Patrons have in recompence f 


their long and faithful Service, 
diſmils'd, and ſent to Paſture for 
the reſt of their Lives (as the 
Grand. Seignior does his Mec: ha- 


- 
* 
* 


(4. 
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Camel) have been known to live 
Forty, fifty ; nay (lays'* Ariſtotle, bg 

no fewer than ſexty fave Lear 
When once Old Par came to 
change his (imple, homely Diet, 
to that of the Court and Arundel. 

1 he quickly ſank and dropt 
: For, as we have ſhew's, 

the Shoal eaſily concots plain, W 

and familiar Food ; but Hinds 1 it 

an hard and difficult Task, to 

vanquiſn and overcome Mears of w. 

different Subſtances: Whence Pe 

we ſo often ſee. rate and 

abſtemicus Perſorfs, of a Colle- | ba 
giatg Diet, very healthy 3 Huſ- an 
bandmen and laborious People, ce 

maore robuſt, and longer livd F 8! 

than others of an uncertain ex- 0 


erg. A Diet. t 2 | of 

nn : S*% . *s a 0 

4 | + FH r a! 
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, * — . Vari 2 We 2 
D noceant Horrini, credas, memor 
0 7 Hins efc E, | 


, u ſe rmplex X76 tib; . — 
. 

or different Meats do hurt 3 Re- 

| member how 

when to one Diſh confin'd, thou 

t  heagbier waſt than now : + 


was Oſellurs Memorandum i in the '#: 

e Poet. . | 

4 Not that Vatiey, (which God 

- | has certainly ordain d to delight 

and aſſiſt our Appetite) is unne- 

|| cellaxy , nor amy thing more 

| | grateful, refreſhing.;and proper 

. | tor thoſe eſpecially who lead ſe- 
dentary and ſtudious Lives ; Men 
ot deep Thought, and ſuch as 
are otherwiſe diſturb 0 with Se- 
cular Cares and Buſineſſes, which 


- 7 
* 
— 1 3 —— — 
8 
8 


} 
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hinders the Function of the Sto. 
mach and other Organs: whillt 
thoſe who have their Minds free, 
uſe much Exerciſe, and are more 
active, create themſelves a natu- 
ral Appetite, which needs little or 
no Variety to "quicieny wn con- 
Engr 1, 

And here might we ate the 
Patriarthel World, may, and 
many Perſons fince ; who living 
very temperately came not much 
ſuort of the Poſt- Dilavians them- 
{ves , counting from” Abraham 
to this Day; and ſome exceeding 
them, who liv'd in pure Air, a 
conſtant, tho* conrſe and Gmple 
Diet; wholſome und uncom. 
ponnded Drink ; that never ta- 


ſted Brandy or * 3 Spirits ; | 


bur us'd moderate Exerciſe, and 
Ohſerv'd good Hours: Por 


ſuch a one a curious Miſſionaty 
tells us of in Perſſa ; who had 
artam'd the Age of four hundred 
Yea s, Ca full Century beyond the 

X 
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famous Johannes die Tempori ks.) 
and was living Anno 1636, and 
ſo may be (till for ought we know. 
But, tggur ä 

Certain it is, Almighty G God 
ordaining * Herbs and Fruit for 
the Food 


thouſand Years. Andiwiſtn af- 
ter, by the Moſaic Conſtitution, 
there were Diſtinctions and Pro- 
hibitions about, the legal Un- 
cleanneſs of Animals 5 Plants, 
of what kind ſoever, were left 
free and indifferent for every 


: 
] 
5 
1 
4 


And what if it 
and unbecoming the Excellency 
of Man's Nature, Before Sin en- 
ned, and grew enormouſly v jc- 
led, that any Creature ſhonld 
be put to Death and Pain 
for him who had ſuch infinite 


— JI IS tt. 
1K — r 
— II. 


— — 


a 25 of 


8 Gen. ix. 


of Men, ſpeaks not a 
Word concerning Fleſh for two 


one to chooſe what beſt he lik d. 
held undecent 


„ ſtore 


— 


* 
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ſtore of «the moſt, delicious and « 
nouriſbing Fruit to delight, and 4 
the Tree of Life to ſuſtain him? 
Doubtleſs there was no ghd of it. 1 

* Infants ſought the Mother's Nip. 35 
ple as ſoon as born ; and ben g. 

ö . and able ty feed them- ne 
ſelves, xun naturally to Fruit, 
and (till will chooſe to eat it a- 

ther than... Fleſh. and certainly; 
night ſo perſiſt to do, did not 


Cuſtom prevail, even againſt the f 
very Dictates of Natꝑpre Nor, er 
queſtion I, but that what the tt 
Heathen, +*Poets recount of the f 
-. Happineſs of zhe Golden Age, 21 
ſprung from Tome Tradiuon (1 
they had received of the Paradi- Þ 
Fan Fare, their innocent and p. 
healthful Lives in that delight- t 
ful. Garden. Let-it ſuffice, that t. 
Adam, and his yet innocentSpoule, e 
fed on Vegetables and other Hor- x 


0 | 
I. Metam. 1. Fab. iii. and xv. 


tular 


concerning 
the pes 0g of © Names; ſo 
Ee 


&: 
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1415 Productions before the fa. 


teu Lapſe; Which, by the way, 
many Leartied Men Will hardly 


allow” to Have fallen ont ſo ſoon 


48 thoſe agen who ſcarcely 
grant tbema fingle Day ; -hay, 
nor half a one or their Conti- 
nmuance in the State of Original 


perfection whilſt the ſending 
hig into the Garden; Inſtructi- 
ons how he ſhould keep and cul- 


nate * ; bh 4 Pont i0r 
Jaeramental Trees; 


appoſite to the Nature of ſuch 
an Infinity of Living Creatures 
(requifing deep Inſpection) the 
Formation of Boe, a meet Com- 
panion to relieve kis Solitude; 
the Solemnity of their Marriage; 


the Dialogues and Succeſs of the 


er, whom we cannot 


erafty Tempt 
reaſonably think made but one 
1 | | 8 22 


- 
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Een. xi: 19. | | 
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Aſſault: And that they ſhould ſo 
quickly forget the Injunction of 
their Maker and Benefactorzbresk 
their Faith and Faſt,” and all o- 
ther their Obligations in fo few 
Moments. Ifayy all "theſe Par- 
ticulars conſider d; Can it be 
ſuppoſed they were 5 ſoon tranſ. 
acted as thoſe do fancy, Who 
take their Meaſure from the Sum. 
mary Moſes gives us, Who did 
not write to gtatiſie Mens Curio- 
ſity, but to tranſmit what was 
neceſſary and 16, "ag for us. to 

Know. * 
This * — premis d hs Iſee 
no Reaſon why it ſnould not) 
and that during all this Space they 
livd on Fruits and Sallets ; tis 
little probable, that after their 
Tranſgreſſion, and that they bad 
forfeited their Dominion over 
the Creature (and were fen- 
tenc'd and exil'd to a Life of 
Sweat and Labour on a curſed 
and * Soil) the * 
3 


* 


ſo 
-of 
ak 
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11 God ſhould, regale them 
with Fampering Fleſb, or ſo 
nuch ufer chem to ſlay the 
mots innocent Animal: #50 
that If at any time they had 
permiſſon, it was for any thing 


fave Skins to dloath. them, or in 


Fx 


of Adoration; Or - Holocauſt 
Expiation, of Which notbing 
of the' Fleſp -Was to be caten. 
Nor, did the Brutes themſelves 
ſubſiſt by. Prey (o pleas d per- 
haps Wich Hunting, without de- 
front theirFellowCrefvtures)as 
may deprefum'd from their long 
Secluſion of the moſt. Carnivo- 
rous among them in the Ark. 
Thus then for two thouſand 
Fears, the Univerſal Food Was 
22 and Plant 5 whieh abun. 
dantly recompensd the Want of 
Fleſh and other luxurious Meats, 
which ſhortened their =; tha 10 
many hundred Tears; the 
2704 ala, 7 of he Parriarchs, which 


7 Rome” 


eu. EK. | | W_Y 
1 Was 
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Was an Emble <p of Eternity 25 
it were (after tie ne Conceſh- 
on) beginning; to dwindle to 3 
little Span, a NOI: = Dom- Pr 
pariſon, W 1 * 

On the other wy cxay e we 
the preſent Uluges of mY 0- 
f 5 Heathen, Nations; partig 
larly (beſides the Ep, Priel 
of old) theIndjaÞpramins, REES 
of the ancient Grawmoſophifts 
this Day, obſerying the Toltieihi. 

ons of cheir 0 der.” >Fleſh, 
we 5 baniſhi d 1 * Plato- 
nic Tables, as well as thoſe 
of P >, +8. $Porphyry a 
their Diſgpleg,tho' on different 
Accounts. Among others of the 
Philolophers, from Xenocrates , 
Polemon, &c. we hear of many. 
The like we find in * Clement 4- 
lexand. I Euſelius names more. 
n ee ee cli 


1 — 1 
— ä 2 


Nc 


 4$Porpbyr. de Abſtin. Proclum, 7 ambleum, &c. 
ha ders + Prep. Ev. paſſim. 


ron, 
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on, and Others, whom Laertin, 
reckons up. In ſhort, fo very 
{| any; eſpecialſy ofthe Chriſtian 
profeſſion, that ſons, kren of 
the ancient Fathers themſelves, 
have Amoſt thought that the 


Permilliog, of eating "Feb 10 
Noah and. is Sons, Was granted 


them ug Ocherwyiſe than Repudlia. 


tian of Wives was to the Jews , 
name for | the Hardneſs of 
tbeir Hearts, and to ſati ſie 7 
marmuring Generation that 4 
lntle after Pached Manns it fat, 

and Bread from Heaven. So dif- 
fieult a thing it is to fubdue ar 
unruly Appetite 3 which not 
withſtanding Seneca thinks not ; 
ſo hard a Task ; where ſpeaking 

of the Philoſopher Sextins, an 
Socions (abhorring, Cruelty and 
lntemperance) he celebrates he 
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N -Terül- de Jeju, cap, av. Hicron. advæſ. 
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d Advantages. of. F Herby "and 
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Sallet Diet, ag Hal, abd Wa- 
tural Adr N 0 Health and o- 


ther Bleſſings: whilſt Abſtinence 


from Fleſh deprives Men of no. 


thing but what Lzons, Villeures, 
Beaſt, A 


The whole Epiſtle deſeryes:the 


| Reading, for the excellent Ad- 


vice he gives on this, and other 
Subjects; and how from many 
troubleſome and {laviſh Imperti- 
nencies, growninto Habit and 


_ Cuſtom (eld as he was) he had 


Emancipated and freed himſelf : 


be this apply d to our preſent ex. 


ceſſive Drinkers of Foreign and 
Exotic Liquors. And-now + -. 

I am ſufficiently ſenſible how 
far, and to bow little purpoſe | 
am gone on this Topic : The Ply 
is long ſince taken, and our 


raw. Sal/et deckt TY its beſt 


Trim, is never like to invite Men 


wWho once haye taſted Fleſh to 


quit 


SS. 


birds of P blood 
and * ene e 


c AEBSSs2z ms 


B 
mw 


quit and aner Cuſtom 
which has no ſd long obtain d. 
Nor truly de I think e gneience 
at all concermd in the Matter, 
upon any Account” of: Pillin@ion 
of Pure and ne; tho feri- 
.ouſly;conſider'd (as Sorin held). 
ration” magis congrua, as it re- 
gars the cruel Butcheries of ſo 
man harmleſs Creatures; ſome 
of which we put to mercileis and 
needleſs Torment, to accommo-. . 
datè them for exquiſite and un- 

common Epicuriſz. There lies 

cle no poſitive Prohibition; 
Diſerimination of Meats being 
condemn d as the Doit#rine of 

Devils Nor do Meats commend 

us to God. One eats quid vt (of 

every thing; ) another Olera, and 

of Salets only:  Eut this is not 

my Sets, turther than to 


2. 


. 


— 


* 3 Cn. vii B, 0 iin. i . 14. 
Rem. i. 3. . R 


ſhe y 


1 gf ſound, © 


many 2 — and ad Examples, t 
lire, an Wh 93 Seal 


 viſton beſt. 8 


| 8. 4 Grand Salle duale; en 


I * n 


* W. 


_ was a Feaſt, 


Demi- Gods with Bodies larg 


Commended then the] rods 
Ground, © 


ane then, nor Parce werth rb 


or filthy Laſt, why 

Which Over beat ing and Totem: 
p rance nut n 

Be their vile Ne, in Bxeengio 


held,” | 3 IT 18 
*Has — bre teneti pony aurea 2 mandy 


Et cœnæ ingentis tunc caput ipla ſui. 
Semideũmque meo creverunt corpora ſucco, 
—— 2 a * 

unc neque traus nora e il VI ue 

feds libido; 

Hec nimis proles feva qulorio: erat. 

Sit facrum illorum, ſit deteſtabile nomen, 

Qui agus ſerve regna dedere * 

90 


: For US. 
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Ws fla Glut, 


World defi d' 
Parent of 1 ice, andM! Diſeaſes * 
With ghaſtly D * 2 4 


thence, 


from fucken le. 


2 


bleu h, "iS 
* 0 5 
Lapp 2 | * 2 — . 
In we he 5 En | | 
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Cont i Which e 
a 01, and Occidental Blood. 
Eaters; {ome Grave and Learn'd 
Men of late "ſeem to fſcrnple 


the Prins Uſage, D Et 


AF 4 — — 1 


Hinc Mic diele patties via eſt; bi ſecutic - 
lethi facies exeruere nove. (fas, 
fuge cradeles Animantum fanguine men- 
que tibi obſonat mors inimica dapes. 
Poſcas tandem æger, {i ſanus negligis, herbas. 
Ele cibus nequeunt᷑ ? at medicamen erunt. 
Cole; Plaut. lib. I. Lactuca. 


ſee. - 


7 2 4. * 
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ſee the Prohibition appearing, 0 
and to carry ſuch a Face of A. 
tiquity, * Secripture, F Councils, , 
|} Canong *.*. Fathers ; | Imperial 7 
Conſtitutiont, and Omoerſ: Pra- tt 
ice, unleſs it be among us of theſe 
Tracts of Europe, whither, with c 
otherBarbarines,that of eating the 
Blgod and dnimalLite of Creatures c 
* firſt-was brought 3 and by our 


: 


Mixtures With theGothe, Vandals,  - 


_ thians ʒ grown aCuſtom.and fince NN _ 
which Tamgperſuaded more Blood 4 


has deen ſhed between Gbriftiens | | 
than there ever was | before the } 


Water of the Flood covered this 
Corner of the World: Not 
that I impute it only to our eat- 
* ing Blood; but ſometimes won- 
der how it hapned that ſo ſtrict, 


. - * " * 4 
aol. _ 3 . 1 
— — — 


* 


* Gen. ix. + Ancyra xiv... | Can. Apoſt. 
5% Clem. Pædag. Lb II. . Vide Pru- 
dent. Hymn. 2a2nuzewey ; Nos Oloris Coma, 
nos ſiliqua facta legumine multitudo paraveris 
innocuis Epulis. 0 
9 
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ſo ſolemn and famous a Sand ion 
not upon a Ceremonial Accounts; 
but fas ſome affirmY'a Moral and 
Perpetual from Noah, to whom 
the Conceſſion of eating Heb 
was granted, and that of Blood 
forbidden ( nor to this Day once 
revok d) and whilſt there alſo 
ſeems to lie fairer Proofs than for 
molt other Controverſies agita- 
ted among Chriſtians, ſhould be 
ſo generally forgotten, and give 
place to ſo many other imperti- 
nent Diſputes and Cavels about 
other ſuperſtitious Foppèries, 
which frequemly end in Blood 
anq cutting ot Throats. 
s to the Reaſon of this Pro- 
hibition, its ſavouring of Cruel- 
ty excepted, (and that by Galen, 
and other experienc d Phyſicians, 
the eatigg Blood is condemn d as 
nawholſome, - cauſing Iudigeſti- 
on and Obſtructions) if a poſitive 
Command of Alzrighty God were 
not enough, it NS ſufficiently 


tl. -* 


. 5 * 


. "7 

7789 TAR14 2 
| - intimated/* * because Hired was 5 
the Vehicleof the Life and. Ani. 
mul Soul of the Creature: Fot 
2 other myſterious. Aue e, 
ply its being always dedica- 
& "to 4 Sacr fer, Cc, 
7 85 is not for 75 to ws Tis 
aid, "that Juſtin Martyr” "being 
| asked, — the Chriſtians of bi 
time were permitted rhe: Een 
Fleſb and not the Blood? kes 
werd, That God mighe 
ſtingniſm them from Beaſts, which 
eat them both together. ”* Tis 
"likewiſe urg q, that by the Apo- 
ftolical Synod (when the reſt of 
the Jewiſß Ceremonies and Pypes 
were aboliſh d) this Prohibition 
was mention d as a thing * neceſ 
'fary, and rank'd with LAolatr), 

which was not to be local or : 
| temporary z but univerſally in. 
it (ob to converted "Stranger, | 


1 Queſt, & Reſp. * Obel Tho. Bartl: 


1 de uſu Sanguinis. 
{VE Aas, p, 29. 
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ind proſch tes, as Well as Jew: ; 
Nor could the Scandal of negle- 
ating to obſerve it, concern them 
aloe, after fo many Ages. as it 
was and ſtill is in continual 
Uſe; and thoſe who rranſgreſs'd, 
fo ſeyerely puniſn'd, as by an 
at. Law to be ſcourg d to 
Blazd and Bone: Indeed, ſo ter- 
tiblg was the lnterdiction, that 
Hol excepted | (which was al- 
o Moral and perpetual) nothing 
in Seriptute ſeems to 

more expreſs: In the Mean 


* 


time; to rel © * other 
Scruples, it d „they 
ſay, extend to 88 Sen Of 
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thoſe few dined Drops of Ex- 
{| 'ravaſated Blood”, Which might 
1 happen to tinge. the Juice and 
or | Grag of the Fleſh (which were 
g. "Indeed to ſtrain at'a Grat) but to 
r. | thoſe who devour the Vena and 
Arterial Blood ſeparately, and in 
99 as a choice Ingredient 
| of their luxurious Preparations 
dl and Apician Tables, But: 


* 
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But this, and all the reſt will, 
fear, ſeem but Ole-ibus verba fa. 
cere, and (as the Proverb goes) 
be Labour-i-yain ' to thin of 
preaching down Hog,- Pudding,, 
and vſurp the Chair of Rabby- 
Buſy: And therefore what is 
advanc'd in Countenance f the 
Antediluvian Diet, we leave to 
be ventilated by the Learned, 
and ſuch as Curce/zus, u has 
borrow'd of all the Ancient 
Fathers, from Tertullian, Hierom, 
S. Cbryſoſtom, &c. to the later 
Doctors and Divines, Lyra, To- 
ſtatus, Dio Carthuſianus, Pe- 
rerius, amongſt the Pontiſiciant; 
of Peter Martyr, Zanchy, Areti 
us, Jas. Capellus, Bidder, Coc- 
ceius, Bochartut, &c. amongſt the 
Proteſtants and inſtar. axgninm, 
by Salmaſius, Grotius, Miu, 
Blundel In a Word, by the 
Learn d of both Nerſuaſions, 
favourable enough to tbeſe Opi- 
nions, Cajetan and Caldha only ex- 
n cepted, 
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cepted, who hold, that as to 4. 
ſtinence from Fleſb, there was no 
poſitive Command or Impoſition 
concerning it; but that the Uſe 
of Herbs and Fruit was recom- 
mended rather for Temperance 
ſake, and the Prolongation of 
e Life: Upon which ſcore I am 
o inclin'd to believe chat the anci- 
J, ent Srpamules, and other devout 
„and contemplative Sects, diſtin- 
it & gurſh'd themſelves ; whoſe Courſe 
„Jof Life we have at large deſcrib'd 
er in“ File (who liv'd and taught 
„much in Gardens) with others of 
-- | the Abſtemious Chriſtians nat 


4 mong 2 4 Glemens brings in 
i St. Mark the 
FM 


Evangeliſt himſelf, 

James our Lord's Brothes . St. 
e John, &c. and wich ſeveral of 
„ the devout Sex, the famous 
Diaco neſſe Ohmpias, mention d 
e | by Paladins (not to name the 
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cp Joſeph. Antiq. Lib. 
M - reſt) 


F * Philo de Vit. 
K 13. Cap. 9. 
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reſt) who abſtaining from Fleſh, 
Betook themſelves to Herbs and 
Sallets upon the Account of Tem- 
perance, and the Vertues accompa. 
nying it; and e OT ich 
the incomparable Grotius de- 
clares ingenuouſly his Opinion 
to be far from cenſuring , not 
only thoſe who forbear the eating 
*Fleſh and Blood, Experimenti 
Cauſa, and for Diſcipline fake; 
but ſuch as forbear ex Opinion, 
and (becauſe it has been the an- 
cient Cuſtom) provided. they 
blam'dnone who Reely us d their 
Liberty; and I think he's in the 
But leaving this Evntroverſic 
(v nimm extra oleat ) it has often 
been objected, that Fruit, and 
Plants, and all other things, may 
ſince the Beginning, and as the 
World grows older, have univer- 
ſally become Effete, impair'd and 
diveſted of thoſe Nutritious and 
tranſcendent Vertnes they were 

ds 
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at ak endow' i'd” withal - But as 
this 15 begging the Queſtion, and 
to which we have already ſpo- I 
ken ; fo all are not agreed that ; 
there is any, the leaſt Decay in 
Nature, where equal fiiduſtry 
and skill's apply d. Tis true 
indeed, that the Ordo Foliatoru:n, 
Fenillantines (a late Order f 
Aſcetic Nuns) amongſt other 
Mortiſications, made Trial upon 
the Leaves of Warts alone, to 
which they would needs con- 
fine themſclves;;# but were not 
able, to go rhrough that thin and 
. Net : But then it would 
l enqui d whether they had 
not firſt; and from theit very 
N @Sildhood.., been fed and 
0 brought up with Fleſs, and bet- 
er Suſtenance till they enter d 
e che Clogſter.z"and what the Ve- 
gerables 2 and the Preparation ** 


Dana TH, vw .o r | re 
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them were allow'd by their In- 
ſtiturion? Wherefore this is no- 
thing to our Modern Ute of Sal. 
lets, or its Diſparagement. In 
the mean time,” that we hill 
think it not only poſſible, but 
likely, and with no great Art or 
Charge (taking Roots and Fruit 
into the Basket) ſubſtantially to 
maintain Mens Lives in Health 
and Vigour: For to this; and 
leſs than this, mk have the : 1 
frage of the great ¶ Hippoc 
himſclf; who thinks, 4 
ſiam lominum (as well as other 3 
nimals) tali viclu nſuthpeſſe; ant 
needed no other Food. Nor is it 
an neonſiderable Speculation, 
[That ſinee 40 Fleſh i is Graſs Ac 
in a Figurutive, but Natural and 
Neal Senſe) Man bimſelf, who 
-livegon Fleſh, and I. - think upon 
no o Ein Animal GED 
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25 Hi ppoc. ce Ara Cap. 6, 7. 
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but ſuch as feed)an;Grab, is 
nid 3 n And =] 


coming: an Irorngte 
Innocent - Cavibul... x 
faidito.devourhim 
Le Ta pong of ik 
4 ant 25 So 
John the Baptiſt, and other L eligi · | 
ous Aſcetics) were Feeders on the 
duumities and Jpps of Hlants: 
But-as divers, cf Those, ad; 9+ 
thers we have,mention'd;: were 
much in timęs of. ee Per: 
ſecutions, and other: Circumſtan- 
ces, which. did a9t; in_ the leaft 
make it a, Ntetente, exempting; 
tem from ,Laboar;.'and- other 
Humane Offices, by-enſaaringOb- 
ligations and Jom, (nęver to be 
uſeful to the Publick, in whatever 
Exigency ) ſo cannot. but take 
Notice of what a Learned Jie 
peaking: of Mens neglecking # 
Chin and Eſſential Duties, unde — 
Colour of exerciſing themſclucs 4 


M "es Apt. in ololl. c. 2. 7 bib 1} 
4 | 3 In 
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in a more ſublime Courſe of Pie. 
t and being Righteous above 
what is commanded (as thoſe 
who ſeclude themiſelves in Mona. 
ſteries) that they manifeſt. 
I diſcover exceſſive Pride, Ha- 
tred of their Neighbour, Impa⸗ 
tience of Injuries to which ada, 
Melancholy Plots — Mar binati- 
ont; and Age he tmuſt be either 
Nrarka, or infected wick the ſame 
Vice himſelf, Who admires this 
2 dresses or thinks 
they were for that Cauſe the more 
pleaſing to God. This being ſo, 
what may we then think of ſuch 
Armies of Hemmit. 59 Monks and 
Fryars, who pretending to juſtific 
a miſtaken Zeal and meritorious 


Abſtinence 3 not only by a 
Har Diet and Diſtinction of Meats 


* has made the moderate Uſe of 

common and “ indifferent a- 
mongſt Chriſtiars) but by other 
ah forged Ulages, © and unneeceſlary 
ir. 3. Hard- 


0 
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(which God without Diſtinction 
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Hardſhips ips „  wilfully jane 1 
their Health and Conſtitution? 


of living, dark and Saturnint 3 
whille they would feem to abdi- 
cate and forſake the World (in 
Imitation, as they pretend, of the 
Ancient Ereinite,) take care to 
ſettle, and Build their warm and 
ſtately Neſts im the moſt Populous 
Chien and Places of — 5 
ambitious; doubtleſs of ghe Peo- 
ples Veneration and Opinion of 
re an extraordinary Sanctity; aud 
o, | therefore flying the Deſarts, where 
ch there is indeed no uſe of them 5 
1d and flocking to the Ions and 
fe Cities whete there is leß, indeed 
us none at all 3 and abercfore ng 
u- Marvel that the Emperour Valen- 
ns | #15347 baniſned them the Cities, 


2n | and Conſtantine Copronymus find- 
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ing them ſeditious, oblig d them 
to marry, to leave their Cells, 
and live as did others. For of 
Wen there are who ſeldom 
N 4 + ſpeak. 


and 3 a ſingalar manner 
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ſpeak, and therefore edifie none; 


fleep little, and lie hard, are 
elad naſtily, and cat meanly (and 


oftentimes that which is unwhol- 


ſom) and therefore benefit none: 
Not becauſe they might not, both 
for their own, and the Good of 
others, and the Publick 3 but be- 
cauſe they will not; Cuſtom, and 
a prodigious Sloth accompany- 
ing it 3 which renders jit ſo far 
from Punance, and the Mortifi- 
cation pretended, that they know 
not how-to live, or ſpend their 
Time otherwiſe. This, as I have 
often conſider d, ſo was I glad 
to find it juſtly perſtring d, and 
taken notice of by a Learned 
Perſon, amongſt others of his uſe- 
ful Remarks abroad. 

nouncing the innocent Com- 
© forts of Life, plainly ſhew it 
—F This, with ib. prodicnad Teatranee: Seu 
Mab. des Etudes Monaſt. Part. a. c. 17. 


Dr. Liſter Journey to Paris. Ser L Apocalyps de 


Meliton, bs Revelation des m 
b to 
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oceed more from a chagrin. 
ad more Humour, than from 
any true and ſerious Principle of 
* Religion 3 which teaches 


Men to be uſeful in their Gene- 
©rations,. ſociable and commu- 


*nicative, unaffected, and by no 
* means fingular and fantaftic in 


© Garb — Habit, as are theſe 
(forſooth) Fathers (as they af - 
© fect to be call d) ſpending bein 6 
Days in idle and fruitleſs Forms, 
and tedious Repetitions 5. and 
thereby thinking to merit the 
R of thoſe Ancient, and 
truly. pious Golitaries, who, God 
knows, Were driven from their 
Countries and Repoſe, by the 
Incurſions of barbarons Nations 
(whilſt theſe have no ſuch Cauſe) 
and compell'd to Auſterities, 
not of their on chung and 
a but the publick Calami- 

; and to labour with their 
Fabd. for their own; and others 
neceſſary Support, as well * 

wit 
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with their Prayers and holy | 
Lives, Examples to all the 
World: And ſome of theſe in- 
deed (beſides the Solitarzes of 
the Thebaid, who wrought; for 
abundance of poor Chriſtians, | 
ſick, and in Captivity) I might 
bring in, as ſuch who deſerv'd to 
have their Names preſerv d 3 not 
for their rigorons Fare, and un- 
couth Diſguiſes 3 but for teach- 
ing that the Grace of Tempe- 
rance and other Vertues, conſiſt- 
ed in a cheerful, innocent, and 
profitable Converſation. + 
And now to recapitulate 
what other Prerogatives the 
Hortalan' Provifſon has been ce- || 
lebrated for, beſides its Anti- 
quity, Health and Longevity of 
the Antedilavians; that Tem- 
perance, Frugality, ſure, 
Eaſe, and innumerable other 
Vertues and Advantages, which 
accompany it, are no leſs at- 
_ tributable to it. Let us hear 
| our 
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our excel lent Botaniſt * Mr. 
R 25, 

© The Uſe of Plants ({ays he) 
*1s all our Life Jong of that uni- 
vekſal Importance and Concern, 


that we can neither live nor ſub- 


« fiſt ip any Plenty with Decency, 
© orConveniertcy or be ſaid to live 
eindeed At all without thern:what- 
ſoever Food is neceflary to ſuſtain 
© us, * whatſoever contributes. to 


delight and refreſh ns, are ſup- 


b ply I and brought forth out of 
that plentiful and abundant ſtore: 
and ah,how much more innocent, 
ſweet and healthful, is a Table 
©cover?d with "theſe, than with 
all the reeking Fleſhof butcher'd 


— „ „ 1 
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* Plantarum uſus latiſſimè patet, & in om- 

o vite parte oceurrit , fine illis lautè, fine 
illig commodè non vivitur, ac nec vivitur 
omninòd. Quæcunque ad victu neceſſaria 
ſunt, quæcunque ad delicias faciunt, è locus 
pletiſſimo ſuo penu ,abunde ſubminiſtrant: 
ex eis enn nie mundior}, 


{alubrior, quam ex animalium cede & Lani- 
and 


* 
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end ſlaughter d Animals !_ Cer- 
© tainly Man by Nature was ne- 
yer made to be a Carnivorons 
Creature; nor is he arm'd at 
6 All for Prey and Rapin, with 
© p23p7d and pointed Teeth and 
* crooked Claws, ſharpned to 
rend and tear - But with gentle 
Hands to gather Fruit and Ve- 
C * getables,and with Teeth to chew 
© and” eat them: Nor do we fo 
much as read the Uſe of Fleſh for 
Food, was at all permitted him, 
till after the Univer(gl De- 
6 eluge, . 
Jo this might. we add that 
tranſporting Conſide ration, be- 
coming both our Veneration and 
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Homo certè naturi animal carnivorum 
non eſt;nullisad prædam & rapinam armis — 
ſtructum; non dentibus exertis & ſerratis, 
unguibus aduncis: Manus ad fructos colli- 
gendos, denres ad mandendos comparati; 
nec legimus ſe ante diluvium carnes ad eſum 
concellas, & c. Raii Hiſt Plant. Lib. 1. cap. 24. 


Ad- 
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Admiration of the infinitely 
wiſe and glorious Author of 
Nature, Who has given to Plants | 
ſuch aſtohiſhing Properties ; ſuch 
fiery Heat in ſome to warm and 
cheriſh , ſuch Coolneſs in others 
to temper and refrelh, ſuch pin- 
guid Juice to nouriſh and feed 
the Body, ſuch quickening, Acids 
ro compel the Appetite, and 
grateful Vehicles to court the 
Obedience of the Palate, fnch 
Vigour to renew and ſiipport our l 
natural Strength, ſuch raviſhing 
Flavour and Perfumes. to recre- 
ate and delight us: In ſhort, ſuch 
| ſpirituous and active Force to a- 

1 nimate and revive every Facul- 

ty and Part, to all the kinds of 

% Human, and, f had almoſt faid 

Heavenly Capacity too What 
| ſhall we add more? Our Gar- 

n dens preſent ns with them all; 

5 and whilft the Shambles are co- 

n ver'd with Core and Stench, our 

+- Sabpets [ca 1 the Anlults of the 

bh Sum- 
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Summer Fly, purifies, and warms 
the Blood againſt Winter Rage: 
Nor wants there Variety in 
more abundance, than any of 
the former Ages could ſhew.. 
Survey we'their Bills of Fare, 
and Numbers of Courſes ſerv'd 
up by Atheneus, dreſt with all 
the Garniſh of Nicander and o- 
ther Grecian Wits : What has 
the Roman Grand Sallet worth 
the naming ? Parat Convi vium, 
The Gueſts are nam'd indeed, and 
el,, 
5 F We 
—*. Varias, qua habet hort us 
. 4 
How richly the Garden's ſtor d! 


In quibus eſt Lucłuca ſedens, G. 
joufile porrum, 

Nec 420 ructatriæ Mentha, nec 
berba ſalax, GGG. 

1 A Goodly Sallet ! 
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Mart. 1ih. x. Epig. 5 | 
en“ Let- 
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; Lettuce, Leeks, Mint, Rocket, 
Colewort-Tops,with Oyl and Egge, 


and ſuch an Hotch-Pot following 
(as the Cook in Plautus would 
deſervedly laugh at) But 
how infinitely out-done in 
this Age of ours, by the Variety 
of ſo many rare Edules unknown 
to the Ancients, that there's no 


room for the Compariſon. And, 


for Magnificence, let the Sallet 


dreſt by the Lady for an Enter- 


tainment made by Jacobus Catſe- 
# (deſcrib'd by the Poet * Bar- 
Lzus)ſhew3not at allyet out- doing 
what we every Day almoſt find 
at our Lord Mayor's Table, and 
other great Perſons, Lovers of 
the Gardens; that ſort of ele- 
gant Cookery, being capable of 
{ſuch wonderful Variety, tho' 
not ear wanting of old, if 
that Be 


true which is related to 


» rocn, 


—— 


| | 0-5: 
* Barl, C“ g. lib. 3® 1 
us 
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as of |} Nicometes'a certain King 
of Bithynia, whoſe Cook made 
him a Pilc hard (a Fiſh he exceed. 
ingly long' d for) of à well diſ- 
ſembld Turnip, carvd- in its 


vas and dre{t with Ol, Salt, 


Pepper, that ſo deceiv'd, 
a yet pleaſed the Prince, 
that he commended it for the beſt 
Fiſh he had ever eaten. Nor 
does all this exceed whit every 
induſtrious. Gardiner may inno- 
cently enjoy, as well as the 
greateſt Potentate on Earth. 
vitellius bis Table, to which eve- 
r 
407 Conrtiers did 4 conſtant * Tribute 

ay, 

GH3, nothing a e Aeliciou⸗ i 
Than Naas C e 
Help d with a little Art ab, 
Allows ER meare/ add mers peers, 
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The wanton Taſte 10 "Fiſh or \ \ Fowl 
2 can chuſe, | $4 7 8+ if 
For which the Grape or Melon | 
would loſe. 4 
750 all t 22 of Sea and 
Air. [11:35 
Be 1 


ed in the onen 7 Bil Cl 
re 3 2 
Tet fil the Selletz and the Fruit 
| we et r en Tun Fes 
PLANS the: third — high in all 
* 0 til 25 1 
| IL 27 1 wan”) ne vt 4 
80 det + Poet; whom L cat 
I ever part with for his Love t 
e- || this delicious Toily and the H 
nour he done ne., 
„ | Verily;the infinite Plenty and 
Abundance, with which 46 be- 
-4 | nign and bountiful Author of 
Nature has ſtor'd the whole Ter- 
y, reſtrial World, more with Plants 
4, Land _— than' WH any o- 
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ther Proviſion whatſoever; and || | 
1 the Variety not only equal, but || | 
4 buy far exceeding the Pleaſure and 
4 Delight of Taſte (above all the 
'F Art of the Kitchen, than ever 4 
MM * Apicivs knew) ſeems loudly to 
call, and kindly invite all her 
4 living Inhabitants (none except- || 
L ed) who are of gentle Nature, 

1 

| 

' 

| 


and moſt uſeful, to the ſame 
Hoſpitable and Common-Board , 
4 ky which firſt ſne furniſtt d with 
5 | Plants and Fruit, as to their ns 
5 tural and genuine Paſture 5 nay, 
on of the moſt wild, and 


age too ab origine As in Ps 
radiſe, where, as the Evangeli 
cal Prophet adumbrating the 


9 
dy — —_ 
— — — —-— 
* 
7 * 


7 in Macrobins tat, BY vii. * 
wa is the Comedian in hisikges, bring- 
. the Faria of their Fees, 

re ins d uren, Mn, Kc. 
5 — which follows Banquet of imumcrabl: 


by Ea Iv. 25. 


fa- 
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future Glory of the Catholick | 
Church, (of which that happy 
Goda,” was the Artitype ) the 
Wolf aud the Lamb, the angry 


and furio - ſhowld eat Greſs 


1 Lion, 
aud \ Herbs together with the Ox. 
But after all, Iatet anguis in her- 
ba, there's a Szake in the Graſs; 
Luxury, and Exceſs in our moſt 
innocent-Fraitions. There was 
2 time indeed when the Garden 
furniſn'd Entertainments for the 
moſt Renown'd Heroes, virtuous 
and excellent Perſons 5 till the 
Biood-thirſty and Ambitious, o- 
ver-running the Nations, bb 
Marders aud Rapine riff d the 
World, to rae its Lt 
to its new Miſtriſs, Nome. Thoſe 
whom hererofore * two Acres 


— — — — 
- 


4 - wa 


Bina tune jugera 8 8 ah e- 
tat, nullique majotem 5 — =—- ; 
ſervos paulo ante principis Ne 


ptis hoſes fi iridarns, ns, pins jure juvat ID 
gen a. Ho t non ali 
culinas. Plin, Lig Nat. 25 XYUl. c. "A 


N 2 5 


ritories: Nor was that enough: 


not when the Peaſe- Field ſpitad 
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of Land would have ſatisfied, 

* plentifully maintain 3 had 
afterwards their very Kitchens 
almoſt as large as their firſt Ter- 


Entire * Foreſts and Parks, Mar. 
rent and Fiſb-Pands, and ample 
Lakes to furniſh their Tables, 
ſo as Men could not live by one 
another witheut Oppreſſion: 
Nay, and to ſhew how the beſt, 
and moſt innocent things may be 
perverted 3 they changꝰd thoſe 
frugal and inemptas Dapes of thei 
Anceſtors, to that Height and 
Profuſion; that we read of E. 
did and Sumptuary Iams, enact. 
ed to reſtrain even the Pride and 
Exceſs of Sa/ets. But ſo it was 
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*.1; runt. Juv. Sat. 4. 

f Cicero. Eyiſt. Lib. 7. Ep. 26. Cemplainim 

42 coſtly Sallet, that had almeſt coft him bis 
wo” 75 | | 


They arriw d, I fay 
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2 Table fot the Conquerors of 
the World and their Grounds 
were cultivated Vomere laureato, 
& triumphali aratore : The great- 
eſt Princes took the Spade and 
thePlongh-Staff-inthe ſame Hand 
chepheld th Sceptre 3 and the 
Nobleſt + Families thought it no 
Diſhonour. to deri rige their Names 
from Plants. and Hallet. Herbs: 
to that 
Pitch of ingrofling all that 
was but green, an could be 
vary d by the Cook (Hen quam 
rodige ventris ) Rat, as Pliny © 
tell us (ion ſine pudore, not 
without bluſhing) a pot Man 
could hardly find a Thiſtle. to 


— is Supe 3 or e 


-_ A. dba Mood. Cd 


+ Valerlina, r Acht. 
ia, Lyfimachia. Fabius „Cicero, Len- 
rulus; Piſo, &c. 4 Fabis, Cicere, Lente, Pitis 
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his . knngry, 4% would not 
touch,for fear of pricking hisLips. 
Verily the Luxury of the Eaſt 
ruin'd = greateſt Monarchics ; 
Hirſt, che Pen, then the Greri. 
an, and afterwards None her 
ſelf - By. what Steps, ſee elegant. 
ly Jeſcrib'd in Old | Gratiws the 
Faliſcian, deploring his own Age 
_ compar'd with the former: 
O quantum, & Foote decir 19 
rata paterni N | 


priſee, 1 are "i 9 
ver or bi «Baran 


f trum eſſet nen licere ori Carguis 
7; non licet plebei, &c. in anethy 
Place, Quoniam portenta quoque terrarum in 
ganeam verrimus, etiam quz refugeant qua 
drupedes conſciæ, PHn. Hiſt. Nat. I. xix- c. 8. 

Gra. Faliſc. Cyneget. Waſ. See concerning 
, Excaſr Macr. . 9. —_ 


_ 


Neigh- 


4c 2 RIA 0 
Neight fl Exceſles being 


made thine own; 

How art thou fall'n from thine 
old Renown! 25 

1 Cæmilli did bat phinly 

re, . 

No Port did oft rrluphane Ser. 
ran. 

Therefore w Hardſhip, 1 
their Heart ſo greet 

68 Rome to be the World's ; 
Imperial Seat. 


But as theſe were the Senſuat 
and Voluptuous, who abus d 
their Plemy, ſpent their Fortunes 
and ſhortned their Lives by their 
Debauchesſo never did they taſte 
8 true Satisfaction 

a ſobetr Repaſt, and the 

— * 7 mummy of what 

E dee Lebt Aly e 
4 antly by 


C "oP 
” Ws” 


— 


Sen 


n 2 . 
a 


9 — — 


Fuel nor Fire to boil, 


* 3 as coſting neither 
Pains or 
time to gather and prepare, Re- 


expedita & purata ſemper . All 
was ſo near at hand, readily dreſt, 


aud of ſo eaſie Digeſtion; as nei- 
tber to offend the Brain, or dull 


the Senſes 3 and in the gre iteſt 
Dearth of Corn, a Berke en kek. 
fie d. In all Events, A » 161 4 


l Pan emalur, 'Oles, Vint ele. 
e ndtde © 0G 
ues humana fabi doliat 250. 
Pr Win e, and whotſome al- 
lets you may buy, 
Whit Natuc er beſ oy . 
G kxuty. 


2 4 1 


. 


Horti wenn once. quia ; 3 


rent igni, l 
& parata ſemper, u 


mae hgno, expedita res, 
Acetaria appellantur, 


facilia concoqui, nec oneratura ſenium cibo, 


que minimè accenderent defi panis. 
Plin. "Hiſt, Nat. Lib. xix. c. 4. And of hit 
exceeding Rug ality. of the Renn till after the 
Mutchridtic War, ſee Arhenzus Deip. Lib. 6. 
6aþ. 21.” 
« 1 Horat. Serm. Sat. 1. 


Trey 
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They could then make an ho- 
neft Meal, and dine upon a Sallet, 
without 1 much as a Grain of 
Exotic Spice; And the Potagere 
was in ſuch Reputation, that hs: 
who neglected her "Kitchep-Gar- 
den (for that was ſtill the Good 
Wom in's Province) was never re- 
puted a tolerable Huſwife - 2 
7 —— ſubild te" oppreſſerit-hoſ- 
per, ſhe was never ſurpriz'd, had 
all (as we faid) at hand, and 
could in a/ Trice fer forth an 
handſome Sallet- And if this 
was Happineſs, Convictus facilin 
ſine arte menſa (as the Poet rec- 
kons) it was here in Perfection 
In a Word, fo univerſal was the 
ballet, that the Un- bloody 
Shambles (as Pliny calls them) 
yielded the 4+ Roman State a more 
conſiderahle Cuſtom /when there 


Nequam e in domo matrem familias 


(etenim hæc cura Fœminæ dicebatut) ubi ins 
dikgens eſſet hortus. 
t Alrerum fuccidium. Cic. in Catone. © 
Tiberias had 4 a Tribute of Skirts paid him. 
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was little more than, honeſt Cab. 
lage and Worts) than almoſt any 
thing beſides brought to Market. 
- (They. ſpent not then ſo much 
ker end time as afterwards they 

did, gorging themſelves - with 
Boſh and Fiſb, ſo as hardly able 
to riſe, withou.cocking an nod. 


E pabidus Onmis 


1 
a 


— Vids ut 
1 dnhia £ mine 


Heſternis. vitiir, mim un 
prægrauat uns, 

HÞque affigit humo diving particu 

lam aura. * e 

Se but bow pale they look, how 

'wretchedly, 


2 
y 7 J 
Mind. ws 
That nobler Part, duld and de- 
* preſ#d we fin. . 
| 


Hor. Sar. L 2 1X præ V inet pal- 
Hogan! plete Lang 4 tee Hhe Ovari 
. C. Titics de Leg. Fan. Mac. Sa7.). 2. c. ra. 
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Drowſie and unapt for Buſineſs), 
and other nobler Parts of Life. - 
Time was before Men in thoſe 
golden Days: Their 8 
brik and hvely. 50 


7 Gps 


— Ob; ditto cities Mrs ben 
Membra'dedit Vegetu prejeript« 


Ammer 9 A, * * 


W 


rer 


with fiviter,” but much ee 
Sleep content, : 
Vigorous and freſh, about. their 
neſs went, 
And Meri had wa Wits FRM 
them their Appetites were na- 
tural, their Sleep olli ſub b 
ſound; ſweet 110 kindly : 
excellent rour Tacitus being 


„ 
11 « _ 
L- * 


eat I them, and calł d it a ſump- 


- | tuous Feaſt, with a Saller and a 
ſingle PuZer, which was uſually 


usd to fay of Letince, that he 
did ſenmum ſe meriart when he 


. all * Fleſh-Meat that ſober 


Prince 
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3 7 Ih whilſt F 
(a profeſs d to Sher) is 

G bat to Save hon — 4 ſa- 
tisſied, withlixty Pounds of F 
and Drink proportionable. 
There was then alſo far leſs ex- 
penſive Grandure, but far mare 
true State; when 
Stateſmen (and ſuch as atchiev d 
the moſtrenown'd Actions) ſup d 
in their Gardentʒ not under coſtly, 
gilded, and inlaid; Roofs, but 
the ſpreading Platan; and drank 
of the Chryſtal Brook, and by 
Temperance, and healthy Fruga- 
lity; maintain'd the Glory of 
Sabets, . Ab, to innocentiore 
vid with what Content and 
Satisfaction! Nor, as we ſaid, 
wanted there Variety; for ſo in 
the moſt blifstal Place, and inno- 
cent State of Nature, See how 
the firſt Empreſs of the World 
Regal s her Celeſtial Gueſt: , 


1 45 . 

2 4 : N FT C af ? | Is. 
' .*With 
4 oY & 
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Conſals, great 
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*IWithſaviry Prot 0 f 

True. e bring 2 | 

tber t o 

— bruit ot hind, '* 

Rong b, re | beard- 
4 Heck, or Shell, 


* unſparing Hond For 
Drink the Grape | | 


She cruſhes, inoffenſige Morſ, exd 
2 Meach EF. * 
* , and on weet 
Kernel -preſt, - fe 5 
She e dulcid eee ä 
Then lor the Board. 
— — Rai * 3 1 
The Table matt Kaak, 2 To 
round; 
toi on the ample Sur from Side 
fo Side, : 
AP: Autumn pild : 4 Tonocence , 
Deſerving Paradiſe | . 


1 Milton's Paradiſe, I. v. ver. IO : | 
bet * 
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| + | 
Thus, the Hortalan Proviſion of 
the + Gotdew Age fitted all Places, 
Times and Perſons”; and when 
Man is reſtor'd to that State a- 
gain, it will be as it was in the 
Bat now after all (and for 
Cloſe of all) Let none yet ima- 
gine, that whilſt we juſtiſie our 
preſent Subject through all the 
opics of Panegyric, we would in 
Favour of the Sallet, dreſt with all 
its Pomp andAdvantageturnMan- 
kind to Graſs again; which were 
ungratefully to neglect the Boun- 
ty of Heaven, as well as bis Health 
and Comfort: But by theſe 
e eee 
of the preſent 
— and by ſhewing the inſi- 
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nite Bleſſing and Effects of Tem- 
perance, and the Vertues accom- 


panying it; with how little Na- 
ture, and a * Civil Appetite may 
be Happy, contented with mode- 
rate things, and within a little 
Compaſs, reſerving the reſt, to the 
— 1 5 of Lite, n thus 
of . 4 
Hoc erat in poi] dur agri on 
ita magnu, Orc. 
He that was elsa of a lits 
tle Spot of Ground, and well 
cultivated Garden, With other 
moderate Circumſtances, had H- 
redium. All that a modeſt Man 
cn welt defire, * 
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7 Happy the Man, who Am: 
bition freed,” row 

A heile Garden, bitte Field Ie 


11 4 Reid beer Pi gal Nun 
© what's requir d; . 


Ihe Garden what's nean, de 
* fir 'd 1 Day * X 


The ſpecions Evils + an 4 


Life, | 
He leaves to Nl . „en 
leſs Striſ. A = end 


0 Forts aimium bona fi ſua 


norint Ef "T6 4 
Horticulos ! Js £4.) > IC 18937: 


Felix . procul ambitione re- 

motum, 

Parvus ager placide, parvus N hortus, ali 

Præbet ager quicquid fru gi natura „ 
Hortus habet quicquid lu WE. 

Cætera ſollicitæ ſpecioſa in. 

Conley , PI. lib, iv. 


A FINIS 


4 


be ed 


3% 4146544 ll ws n Wi 


6 A * 1 * 


IP 


2 


* 


with A f the © 
ceits © uy 
them from an 2 


wife; and. th 70 
5 uſe ful fo co 


bow d them Place 4 
dant Variety upon Octa 
account we it the le 

o. our 
kindly entertain d them 


(hebe, divers LearnedgPh 
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AY it wx far from * 
rſt Tetention to "charge* 
"this r ſorall Volume and DE 
courſe © concernin 8.8 Crude Sallets 
lo ing R 
et having / fe, received 
cd Bogle: 

4 
4 5 


N we have 


1 


ſhonour 
mer Treaiſſe, = we 


fence 


yſici- 


ans, aud fch as have en profel- 
ſo written de Re Cibaria ) we 


have the Examples of many other 
the eng of may ho 


Rk 


1 1 


Ap ls 
Plin. Ache. Noble and Illuſtrious Perſons, 
ch, both among the Ancient and Mo 
en W woes - „%%“ * Roadrg 


23 da hike ber 
aul cnt the Bottoms in pretty thin 
Slices or Yuarters ; then fry then 
i freſh Butter with ſome Parſhy, 
" till tis criſp, and the Slices ten- 
ders and ſo diſh them mp wal 
Felt melted Buster. | 
How a Pojverade is 1 * 
the Bottoms preſer#/d all the Win 
ter, See Agetaria. p., 8, 9. 
| 4 Aſhen-ke cya, e Pickle; * 
Af paragys. See 3 * 


1 9 ai | . 
2 "Br 4 | | 
gh | Pigs, * 


5 cu Ker pudding. 
þ Ps) See bene 


ay ng 
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. 
Flowers. . 
Gilly-flowers, & Yon nt 24 
(( T9 3 
Herbs, See Padding nd Tart. 
Lamon. Wee Pickle.”  - 
3. Muſhroom. use the ſmall 


firm and white 3 growing 


* 5 * 2 2 


bo under, or. about ay 
ip off the upp Skin, pare 
away * 2 Jpungy Bottom 
part ; rice them in qutarters 
rd caſt them in Water 4 while 


a is cloſe .: Thos Bil rhe ob 
02 fas 
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Appen. 
freſh Water, and a little fer 
Butts ; ( ſome huil them a quarter 
of an hour firſtY and then taking 
them ont, dry them in a Cloth, 
pr out the Mater, and whi If 


add i F —_ * then 
boiling lin a full I ur to ex r the 
9 ſhift them in 2555 
clean Mater, with Butter, as befor: 
till-ghey become ſufficiently tender 
Then being taken ont, poar-upm 
them as nne ſtrong Mutton (br o. 
ther) Broth as w | cover them, will 
fix Spoonfuls of - White-Win 
twelve Cove, as, many Pepper. 
Corns, four | ſmall.” young Onion, 
half an Handful of P bound 
ap».with two” A ar Spriggi » 
o e, an Ane vy, 4 lers v * 
nel * lit il Salt "| wh 
Butter'y and ſo let them ſtew,” & 
Acctar. P- 39. r 


1 4 * 
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| ws 7 
1 
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as 8 
3 1 TY a) 
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55 e ar" eee 
5 caſt im Ruunt uin: Water, vo 

1 1 from'growing black 

in fee: W ater and Sale 

aft on the Eire, caſt in ibe 
bros, letting them boil til 
he become tender: en ftew 
7 — lei ſurelg betwten: t > * es 
(he Maten drained 
theme) Ir, a ae e Wis 
Vine and Butter, t n 
ſweet Herbrat deſc . 1 
add Broth a, behare D 


Mace, Nut meg W1es (one 3s 
ſufroient) Oy/ttray S A ſpurl O. 
_ her e iow cit 
e igen Mn 


a rublungnube: Di 'g& 
with.4 Clove:.ofioGarkick, Ke] 4 


Rocornt St age i fun 
Hane heut the Vo e En 
with Vinegar, cu Bitter, a 


ple Popper: N c has ae 
03 


* 5 4 3 * O N * - 
"= = 1 ib — 5 
Kr „,„ͤ1% f ⅛ —ͤñ—N;——ßi[6re 
* 0 "ou [2 I” 2 N 
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caſt them into Piphiz, where, 
A Onion they ſtew. ther in | their 


k king — the Herbs an 
a wn. . Butter ak 


te. and cut in Pieces, ow the 


Fry 


In France ſome (ore compe udi- 
ouſly being peel doand prepared ) 


with the Sweet: Hinds: Mice, und 


V. 
E 


omn 25 r 
| A then 'q 


N fe Þ herd, 


an Water and Galt 3 nd being u. 
VEE: „ ary. ew with a, Cloth: 
» putting ther into an, Earth- 
Glazed Pot, ſet rhentlſyto the Ove 
after the Bad i "drew: "Re 
peat. this till they are "perfeth 
£95 — them Ore 


= rat k WY —_ > > = uhh = or 


moe * art la- 
ling out 15 W e <7 
fink to the Bottom] rah it very 


. Cloths, ſiewi 
o 4 little tothe Fire ina if 


an. Then lamp it as: mall 
7 through 4 fine Tifany 
28 ome Horſe. 


ak in (tron 
| Fn 2 — T7 


wen > joy 

Ar — with, 77 20 drained 
Lr 1 Rat Rgdiſh, and ſo 0 it all in 
« Glaz'd Mug , with an Onion, W- 


keep it well A with a (url 
Blade 3 FT 2 


Be this 8 11 improv, 

4 In of Vinegar, N. 
"Xu of. 4 powder” : 
* 


PT mY 
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=D = Too ES 2 
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Appendix. 
#his Muſtard "adding Verjuice, 
Sugar, Claret- ine, 4 | _ Je 
Lubon, jon "have an extellent 


lee to N I Feb er 


85 Boe "Hhat' 4 "Pint * 2od 922 
ir enough” To make at one time, and 


to ke ebe Competent | While, 
reel of i does not pale” the 


Satfe, 3 be beaten geln 5 "and 


7.0 May reſerve- the. Flower, in 
well *Hoſed Clif, aud L 
freſh M. ard when 72 ple, Hee 

Aceratia,p, 59. JO 5 
Naſturtzuln. 7. Pickle: ew 


Oran aße. Fee See Limon in e 
e 4d 2 N ak 
2 Parſnip. 5 Take he 4 e 
et, boil them, and  ſlxip the 
ben "fir the 7 
ref hin Slicerz 17 5 and 
on d freſh” Batter” Tl they 
6 "The Sauce 


75 


5 other 
lter melted. Sone row 

| 25 Cinamon upon Them. 
may accommodlate "other 


. pere 


CY 


ong-ways 


<> o ! 0 8 


yo 
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. * fb made d 
of :t Ya 

755 1 1 fe 


1 e dic, Ra 
Mis mak, ? wg 1 ge v 
* e . 


7585 4 Eur - Me 
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Piclhd ot per, - vu 2 
6. Ar Uchoaks,; See, Agetaria, 


| 1 amin D Den e 8 


1277 eee Gn gong 
17 oil them in three ar four n 
COT — . 1 4 Bittermſes | 
| 4 wh Wu they 15 lender , hes 
11 48 naſe, 5 = hite- 


V THega 44 Little Wi Wa. 
ler, 5 22 084 4 ef] | 
quick Wwe, 54 will become. 


og, green N kk 4% be pol 
't *Jo Joar as. n I 


| i ont” Mew 4. 
White-Wincs Piece and Salt, 
mel wen with its and ſo let 
them remain for fir ny on 
1 boil the. Li 

or * eum it c | 
need be, renew the Vine 1 505 


r tk ; 


— a pL OY —_ W— 


* ont * 2 
ſufficient for your ff 
ter of's EY for ſo | 
ſecond Pickle will keep then ad) 
and boil them in 4 2 of 7 


8 


* 
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whole 


Appendix. | 
Water, till they begin to look green, 
as they ſoon” will do. Then placing 
them one by one, yo upon" a 
dez eoterſe Nip hin) range then: 
Rid by Rom in 4 Jarr, and cover 


tbem with Vinegar, and mbat Spice 


jon plecſe ; ſome Weight being laid 
* 1 keep then A wal — ; 
pv 2 jon miy 


French- Bears, Harico's,” . . 
3 4 5h * 


* 


\ 1 a: F. | 


10. Broom Buds * Pods. 


2 « ſtrong Pickle," us above ; 
rate iſ — 3 Salt be 
£ off the 
557 62 2 5 82 
% from the” Bottom ; 4 
pur rubbed the Buds. op yet 
them up "ina Pr, which 
op be allen, oy 
5 11, "and keep 
4 eee E 
u your pickle an other 
Bugs. „„ n 


4 p * "uy 1 . 29 7 | * 5 * 
5 - 


141 
31, 


: n 
8 05 d Tale the 2" 
eſt Buds, and ov Ws in 4 Shil- 
with Salt aud. Water, ſufficient 
7 fel then ; and ſo (bing 
pF | the 1 — let ns remain 
covered till Green; and then 
them 2 — 
bas had one. "Bai 6p 50 Fines ſe it. 


8 . Collz a ot them 
till they fall in Picces : Then with 
lens of ? the Stall, and wont of be 
Flower, boik, it in à gart off 
lone 4 tl: pretty ſtrong 1 e 
being, talen f, ſtraip. it; ane 
when ſetiled, clear 1b T5 the 
oa Then with Dil, + Groſs 
epper, a pret ntiiy Sal = 
when 1 — 555 ine gar 


as will make it it ſharp, and, your 


all upon the. Collyflower 

as 2 keep them — e one 

another ; which is. preuentęd by 

putting Paper cloſe is ibem 
Cornelians are pickled like” 'O- 

lives, 13. 


3s 


ar and Salt, which 


D www OO 


oe. ln, is os 


ppegdix. 
$7 Air) J LM, * : ATN M 473k al 
1 3-Conflipe; "Bil very oleany 
beach Pound of Flowers allow a- 
boat one Pound "of Loaf Sugar, 
, || gar, which" boi! o 4 Sruß, and 
| 


cover it © ſcalding-hot.” Thus you 
may pickle* Clove-gillyflowers, 
Elder, and other Flowers, which 
being eaten alone, make 4 very agree= ® 


able Salletine. 1 75 | 
| | 
| 
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14. Cucumbers. Take the Gor- 

| kems, or ſmaller Cucumbers 3 

bat ti into Rape-Vinegar, and 

1 boyl, and cover them ſo cloſe, as 4 
none of the Vapour may iſſue forth; 1 
and alſo let them ſtand till the next 1 
day : Then boi! them in freſh "1 
White-Wine Vinegar , with large | 
Mace, Nutmeg,” Ginger, white 
Pee and à little Salt, (accors | 
ding #0" diſcretion) ſtraining the 
former Liquor from the Cucum- 
bers 5 and ſo place them in a flrr, 
or wide monthe4 Glaſs, laying 4 


lit- 


W - 4 each 
Raul ; and. 0 with the 


55 * it daily, e 


the large 


cate, - 


* Miping them clean, 72 


in à very 
aud Salt, 


6 


* k 
fixe, being peel 
cut into thin n oe ey nan 


* & 5 

Fg . ” & 

+* - 
3 af 


2 ok 


regen. © 
cloſed = A — 
ſcald the Pickle again, 
Pear it, as above :? Thus they will 
hed Anger, yu Jr 


-Brine of 


then 


2 7 E's * _ 
urs or longer, if you 1 2: 
Then range them in i a — 
Barrel ww, e q 


. 


being jo 


ſoon 


T' RS, & oo 


ſons do, 


Ap li > 
7 eas Arr 


and well 
Jo green. 


2 29 27 a 222 


Hyſap, *C 5 &c. und as 
on theme 4 little 
Powder of- Rock- Alen, which 


makes w firm and eatable 


within, of * or fox VWecks 


* ** 
* Majgo 7 83 
T ake 7 nn 


(and the M 
S 


n on 
the Top * Side 3 an in 
ont the Seeds, ſupph 4 2 


with 4 ſmall Clone of Garlick., 
or ſome Roccombo Seeds. Then 
put them into bs Earthen Glazed 
Ls ih -month'd Gli, with 
Nine Vinegar as 
— cover them, pil them i 


Mace ang when F 
e, 0 the 
as * E will 5 « gentle 


Brinez 


ö * 
. 
k > 
* ee Ce —— —— — — _—_ a 
— 2 Pas 9 mung . 
May” l 5 14 " 
4 8 5 GENTE? 2 ' An * ' 


pon 
Wint'y ad "fo "Pour' off Bogling. 
Hot on the 1455 ucumbers, covering 
them cloſe Yill* the” next De 
Ther 21 them wih a 3 
and Pickle into 4 large Set; 
and giving them 4 Boyl or two, 
return them into 55 Veſſel a- 
gain Aud when I 4s coll, 
add a good Spoonful of the beſ 
Muſtard, lee 2 it 4 the 
Air, n o „ excel. 
lent Mango. V View Jou have 
occaſion” to take any out, male 
uſe of 4 Spoon, and not 5 Fin. 
Elder. See 8005 * * 
Flowers. See Covflips, a 
for other Flowers. © * 


e 4 3 


ey Limon. N Slice rhe 


back Nini Limo 
ſhift" ben in ee — 
vill thiy are pretty tender * Ther 


drein vt wipe them dry with a 


clan Miß; and make A Pickle 
Ib 4 ple White Vine Vint- 


2 * gar, 


oa Ga Ses 


F 


Append 
ar, one part to two of fair WE 
8 — 2 little Sage, 2 | 
ſound; Mben all is cold, pout it 
on the peel d Rind, and cover it al 
e in a convenient N arr. 
» | Some make 4 > ts 4 
| gary, White-Wine * 
a too W ad pour i # on 


f bot, "IP" 

$ f * R 
[. 46 Melon. The "Ore and 
* after- Erit# of Melone being pickled 
A KC. Cucumber, "Oe an excellent 
4 Sees R 9 IR 1 . 5 
* 4 we. 44% ts 5 


* r Tale a Quart 
beſt White-Wing Vinegar 
as much of Mhite· Mine, Clover , 
Mace, Nutmeg a pretty 2 
beaten gut - | 2 
therein ig the Conſumption of 14 
then — and being of 5 
Liquour on the Mah but 
leave out the boiled Spice, ab caft 
in of the. ſame fort of Spice whole, 
the — on. 11 in © Quarters, WT 


e 


05 
hes it b W | ti 
wah KY noe), 8 I 
par. x # = 0h as res ff 3; 
"Hh, N G 
C. Muſproms uy "&e: 1 
throw them into Water, — ther 5. 
into 4 e with Jome long | ,, 


\ — Cloves; Mace, 4 2 
>” 1 4 Oris, Shallos, 
« e Feed, and 1-4; litth 
Let them all boil a quarter 
Pes hour on Mery quick N. 
ben take aut Eur e Wi 
etty 2 the former 
Fol tn _- — 5 N HW 
5 25 A caſt upon i 
* Va 11 ot 
Bay- 
of 
4 "ET the 
; and of for longkeeping , 
det-Oil quer all, tho "they 
will be e « Vear without . 
Av 1 The 


K 


them into an Earthen Glazed "a, 


_— 
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They are ſometimes boil d ih Kal 
andi der, with ſome Mill, and lay. 
ing them in the blender to drain, 
till cold, and wiped dri, caſt them 
into thePickle with the White-Wine, 
Vinegar and Salt, grated Nutmeg, 
Ginger bruiſed,” Clones, Mace, 
white Pepper ard Limon- Peel 
pour the - on 1 1 cal with. 


r. * 4 
5 N e 


Gather the Bud before they open 
to flower lay them in the Shade 


three or four Hon, "and 5 520 


pour good Vineg ir on them, 
. it with a Board; Thus wm 


ing 7 it | and for eig | ten Days. 


taken ont; and gent- 
ly Miſes them SPE Vi. 
negars 


e the nos 


long * before. 3 this 


third tae, and Barrel then 
with Vineger @ and little Salt. * 


"& 


D 2 % 


A Appe n 1 3 
Orange. 82 Limon. 4 


UP Potats.. The "Rap green 
Fruit (whey about the ſize 15 5 the 
Mild (berry) being pic ld, 7s an 
* Silt. But the Root be- 

ing roafted, under the Embers, or 
dtherwiſe,” open d with a Knife, the 
Pulp is 1 d in the; Skin, of 
which it will take 1p 4 good Juan- 
tilyFand is ſeaſoned with"a little 
Salt and Peper. Same eat them 
with. Sug ar 10, get r in the Shin, 
which * a Tae Crimpne 4 
They are alſo e and 0 T'in 
9 Kc. 


5 SW 


7 : then cover the 
Ne) dl ater lee pi 
. — 255 with a competent Mei 7 
. to 1mbibe, three Days: - Being ta. 
ben ont; put then into 4 Por "with 
&s mug White-Wine Vinegar 4. 
will* eouer®thern again; Wd cloſe 
the Lid with Paſte 1 heep in the 
* Steam: 


; . 1 
wh} & %Y 


A 


2 Fe 2525 or our. 7 ol 55 ek 
* ſhaking, SF irring them. Then g 
2 


open 7 Be "Caper 220 turn gd 
jth which lie at 
1 the Je, and boil . 

40 they gre al f 
1 4% en 4 17 - told, pot. 
1 * 3 7250 freſb White A 


— 


/ and fo you ma [RA them tb 
1 N , | *, | 
, | ka 
7 

* 


da b. cha br. the Spring 4 
4 put two or three "Hours into -. 
9: of Mater and Salt ; 5. 2 "| 


to 4 clean 97. * 


| three Parts Wo inc ; 
„ Vinegar, 278 a Fart of Water 
od i, ar 4s much as will caver 


the Sampier P e , the IE. 


: #, ing dow 
F Pe Mig 0 P; paſting x 


the Pot- lid, wo 75 = 1 ver 

the Fire for half an Hh only. 

Being taken off; tet it remain <0. 
trunk be cold; and then put 

o ſmall Bel or Jo. 


with the 27 ppt 0 Fl 
Vinegar, Water and phe] 
- thus it will keep © very N «If 


jon be aitar the Sea „ that Water. 


i ſupply -#he.. place „ 
Ti e and; Band, = gp 4 


Gag 


* 24: Peg Geben the 
young, Fa yh begin to Harden, 
but - 0 2 4 is pretty 

then in as res 


n. N iben on Ye "I 
ws the: > ow of, 


put into * $ ook 22 er 
. Ea Ranging it 45 before ; 
*  " wa 


4 


4 WM. 


0 * 


with fix two on three 22 
| e ee 
drain, an on 4 clean coin 
Club, and put them up in a Gloſs 
Jer, with & fem I aluut 'Leavery 
2  Cloves, Pepper, mall Mace 
28988 under 
2 the 5 


9 Als; 


22 . e . 3 


Jo mak a Manga with them. 


n n a an SEM 


| ſome * b, 
linouthe the 2 
4 2 — W 
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Appendix. — 
let them remain \cloſe copered, du- 
ring two or e Aud 
thus have you 4 more agreeable 
Mapgo than what is broughtus 
from abroad ; which you may uſe 
in any Sauce, and is of it- ſelf a 
rich Condiment. 1 } && 4 8 K 
| 44 Thus far Dick les. wa . 
25. Potage 2 = Tale four 
Quark . of ing- Mater, imo or 
three 8 k with ſome Cloves, 
two or three Slices of Linon. Peel, 
Salt, whole white Pepper, Mace, 
a Raze or two of Ginger, tied up 
and male all boil for half an Hour; 
ThermbavingSpinage, Sorrel, white 
Beet-Chard, à little Cabbage, a few 
. ſmall "Tops. of Cidts, ad and 
el d clean, fore. thew' wel. and 
caſts hem into the. 'Liquor,, with 

Nit of blue Peaſe boil i ſoft 
ſtrain d, with a cf ſweet 
Herbagabe Top and Bottom of 4 
Fiench Roll ; and ſo ſuffer it to 
lviluluring three Hours 3 and 47 


diſh it with another ſmall French 
Roll, aud Slicer about the Diſh : 

Sn en Bread's in flices, and frying 
then brown ( being area) put them 
into the Pottage ge. Juſt ar it 11 15 $a 
to be eaten. 

The ſame Herbs, har waſtyd, 
broken and pulled aſunder e * 
being put in a cloſe cbter d Piptzin, 

withont any other Water or Liquor, 
will ſtew in then "own Juice and 
Moiſture. Some add am whole O- 
nion, which after a while 125 be 
talen ont, remembring to Jeafor on it 
with"Salt and Sp pice, $ 5 it 


up with Bread e of freſp 


2 * 
25. A e's of Carrot. Pare | 
| off ſome of e Cruſt of Manc het. 


Bread, 6h Per F half as much, 


| ofthe there *s of the Root, 
wa, alſo be | 9 40 The 


| 10 ws wag Pim ec Cream” 
or New Milk, half 4 Pound of 
ye Butter, for nem laid Egg. 
: * err three of the Whites ) 
| maj 


maſh and n — * well with 
e utter Then Put in 
the grated Bread and Carrot, with 
me #: Round of Sugar,. and a 
 litth ; ſome grated Natmeg and 
—_—_ and pour all. PRs 
| convenient: Diſh or Pan, butter 
to keep the Ingrediems fam flick: 


beaten 


ing and burning; ſet it in a quick 


' > have, you 4 Compoſition ay 
$8 ——— 7 fr 

4 a „ us, . * | 

, bs 3 Penoy-coyal,.. cam , 

rg ur 8 


„ 


2 

| 5 po . all 

well — it into a Bag flow- 
a mk aha” 


4 | 
I 
2 
a 
J 
u 
b 
h 
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» > Ve RY” e Yr MoS = 
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Appendix. 
within at Hour: Or map be baked 
in the Pan." like abe Ces Fd 


ding. The 67 77 for both, a little 


Ro ſe, waten, leſs V ine gar W2} 
. ter bentew 4ogetber and — et 
— with the Su gar Caſter. $4 


Of his "Plaid iforegly dried y * 


male a maſt wh e excel- 

n 28. 4 41 * * * = 
#8. G Spingge. Tele Take bes 

ent | ont Spinach ,. Samp. ; 


224 


* 


e | 
2 
* 
- fem Roſe, or Orange - 1 7 
5 Water 44 7 bf 57% 
8 Mingle all with 
a 7 19 form * „„ 
Diſh or Pai in theOuen, with a 26a. 
ran of Puff. Paſte. Co e 7 
very moderate Balung. 4 
05 jon Receita for Herb Fud- 
dings. 2 g- 


E 4 24 Want 40 an i ** 
4 

29. oct Milk” Ir "pad l 

boiling the Roots tender, and th 


"I cined out, put 5570 Crean 
þ oc }k bid, with 11705 or 


ur Yolks of 0 S ar, 27 ; 
for aud 7 Ae e et 7 2 

thus i compoſed "any * 
58 See Acetar. p. 6. 


30.5 x Lende, N 1 the — 


a tw a amo 


1 1 j 
DO 
Wa e. a 
ile Pas, 71 almoſt 
+ of The" Juice If "Spinach, 
(hacer "Beets, Co „Green 
Corn, Voler, or Priuroſb tender 


Leaver, ( fir any "of theſe” you 
may take your "tre 2 "ey 
ſmall Sprig of” Taufe, and ler it 
be * % as to look green in the 


Diſh, 


» Appendix. 
Diſhwith a Strew of. Sugar, and ſtore 
of the Juice of Orange: ſome af- 
F #0 have, 2t. froed a little brown 
| and rip. nr: . 3 
. a , . 82851 * 8 Wh; 15 the" by 
- + de 'To rt of Herbs. An Herb- 
; Tart i, made thus : Boil freſp 


«A 4 * FS; 7 — 4 * 1 4 
| | Creamor Milk, with a little gra- 
td Bread or Naples-Biſcuit (which 


is better) to thicken it; a pretty 
Gnantity of Chervile., Sptach, ® 
Beete (or what other Herb you | 
„* being firſt par-: boil d and 
., er add Macaron, or 
| beaten. to 4 Pa e, 4 little 
er the Tolk of five 
* 1 re of the Whites reje- 
0 theſe ſome add Corinths 
plump d in Mill, or boil therein, 
Sugar, . Spice at Diſcretion, and 
ſtirring it 10 together over the Fire, 


33 


e Tart-Pay, 


Ig N ne 9nen” TOOne'ey * 
| by: Thiſtle. Take the long Stalks 
of the middle Leaf of the Milky- 
Thiſtle,” det May, when they 


| rt 


TY —„ EW R\ \ 5 mw WW __ T7 Wan Pann a6. oi 
EI 9 F 3 | 


3 


are jbung An. "eller "waſh N 
ape them, and” boil 4 
Water” with 4 linie Salt, "Bl 


they are very ſoft, PT, let 
them lie to 2 are eaten 


wh fre - weelei not toy 
- hin, and F W. | 
ine Diſh, Other 7165 | 
fame kind may fo be trolted,” 
the Bur, being tender and bene 
* is Prickles, &c. 4 „ . 


33. T rifles, dats thee 
NE; Boleri, are roaſted whole in 
*the Embers 3 then dif and 
2 itt ftroug Broth ith Spice, 
o BY FD > Ti 
34. 5 Tubs Wow 550 
Fo when they begin to un wp t 
ſeed) as far as" the: — 
break,» dawuwards : Perieand” tic | 
them in "Bundles. © Then boiling 
when as the y do Spartans, are to be 


eaten with — Butter," Laſeh, 
. 


* 


- g f L Y 0 | x4 Me 
+ 4Y'S ** * **Y AY 2 o of . 
- 


25 ine, , or Saleral. fore 
een, i) 

"Toke Alwonde blench'4 Py | 
wits, ent them round and thin, 
and. EY leave them in the Water ; 
Then have pichl d Cucumbert, O- 
lives, Camnelians, Capers, Berber - 
ries, Red: Beet, Buds of Naſturti- 
um, Broom, Ge. Pur ſan ftalk , 
7 ien Ab. Keys, Walngs , 
s (and almoſt” of all the 

gr up one "K 4i/ens of 
— Sum ſtor ron and Oran ge- 
Peel, dares (well cleanſed 440 
: dried &e. EE them fen fa erally 
(except ibe Corinths;)' or all toge- 
they ; and ſtrem 44 over with 
any Candy d* Flowers, and ſo diſ- 
poſeof bee i ile ſame Dif 
pow and l ben eiter. "To 
routes Maroons, 
1 - Pme-Kerpels,” a "of 
 Almondriifour Himes ar mne as of 
the reſt; with. ſome Raſe mer. 
W in "#he m— 


22 ' Furniifure 
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Appendix. 
Flowers and Vinegar in little 
China |. Diſhes... Aud:1itbus bade 
jou an Univerſal Winter-Sallet , 
or au All ſort in Compendium, fu. 
ted for 4 City Feaſt: and dſſtin- 
gui ſbed — the Grand- Sallet: 
which ſbou d conſiſt of the Green 
blanch'd and unpickled, under 4 
ſtately Pennaſh of 'Sellery, adorn'd 
with Buds and Er 3 


And __ FA we. „ you 
4 Taſte of our | Engliſh Garden 
Houſewifry in the matter of Sal- 
lets Aud though ſome, of them 
145 be Vulgar, (as an aſt of 
the 706 thing 6) Jet ſbe was willing 
10 impart tbem io ſbem the Plenty, 
Rickes and Dacieay- of. the. 
Garden. Aud ta a juſiiſie what has 


. 


ccording 1 /Origi- 
nal aud B ioe luſtatution, in- 
proved. hy Time and lang. Expe- 
rience. Aud if we have admitted 
„ 8 Muſh- 


Abra 1 
te | Maſhroms among the reſt (contrar 
we ff to our Intention, and for Reaſons 2 
t, ven, Acet. p. 43.) ſince many. will 
fit. by; 2 means abandon them, We have 
| endeavoured to preſerve them from 
thoſe perniciousEffets which are at- 
tributed to, and really in them Ve 
cannot tell indeed 1 e they were 
ſo treated and eee for 
the moſt Luxurious of the Cæſare- 
Ian Tables, when that. Monarchy 
jou v, in its bigbeſt Strain of Epicu- 
en rim, Md ingroſi d this N A 
al | for their , ſecond Courſe : 3 whilſt this 
we know, that "tis but what Na- 
ture aft, al ber Vagabond u under 
edge. 
245 7d naw, that ong Sallets may 5 
not Want a Gliſs of generowWine of 
the ſame Growth with the 1 of the 
G den fo recommenll #, us 
bade aur Opinion . we Lale, 
. Cowllip- Wine. Wh 
Jon of Water put two 2 
gar 3 ho#l Fw Hour, 240 et 1 ; 
to cool : Then ſpread a good rown 
Toaſt on both. Sides with Yealt : 
3 But 


— av 


| Appendix. 
But before you make uſe of it, beat 
ſome Syrop of Citron with it, an 
Ounce 175 alf of Syrup to each 
Gallon or + Then put inthe 
"Toaſt 2 It hot 15 to afſe TH its Fer- 
mentation, which wil ceaſe 7 in two 
"Days; during which time caft in 
the Cow ſſip-Flowers (4 little brri. 
| fed, but not much ſtamp'd) to the 
 Bwantity of half a Buſpel to im 
Ga Jong (or rather ibree Pecks four 
Tas 7 lic "d, wi 2 5 the Rind s and 
one. Pottle of White 
5 oy 0 5 be af: 
tex two "Dov tun # up in 4 ” 
1. Fs leevey i all. the Sy 
EB. e we ad 
5 = 3 % more 
. Mer good Vinegar 5 or 
hat 19 5 an Affinity to al 
Ace we think ii not ami, 
1 


rennen erer 


Allowing. (Ge 


1. 
1 7 To every: Gallon of 
Si ater let there be allowed 
e ene, of Malaga- Raiſing 

"Put ther in an Earthen Jarr, aps 


Nute them where thay may _ 
6} 


>= 3K w@@ SS > 
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edt botteſt Sun, from May till Micha- 


elmas: Then preſſing them well, 


ach Tun the Liquor up in a very ſtrong 


the Iron-Hoop'd Veſſel to prevent its 
er- burſting. I will appear very thick 
two i and muddy when newly preſs'd, _but 
in will refine in the Veſſel, aud be as 
#3-|| clear as Wine. Thus let it remain 
the ¶ untouched for three'Months, before 


mi be drawn off; and it will prove 


four © Excellent Vinegar. 


Bottom of t 

and by continual Jpdking 

ring, kept fr om boiling or over-heat- 

ing; which makes'it ran. 

| Other rare and exquiſite Liquors 
aud Teas (Produtts of our Gardens 

only) we night ſuperadd, which we 

kave to out Lady Houſewives, 

whoſe Province indeed a tb 

while it is, | Ra THE 
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